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THE 1921 DIRECTORY OF CANNERS 
IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
: Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


CANTON BOX COMPANY : : ae oe STREET 131 STATE STREET 
o o hicago, Ill. Boston, Mass. 
2501 to 2515 Boston St. Baltimore, Md. ; : C.L. JONES & CO. 
PACKING BOXES BROKERS 
Made up or in Shooks. Cargo or Carload. $ CANNED FOODS AND PRESERVERS SUPPLIES 
(We can serve a few more desireable accounts) 


OANNED FOODS, CANS, 
BOXES, PACKERS’ suPPLiEs, BROKERS 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


Puonns: 205-206-207 Phoenix Bidg. 
Of. PAUL 114 & 44% BALTIMORE, MD. 


JOS. M. ZOLLER & CO., INC. 


CANNED GOODS EXCHANGE 
Year 1921-1922 


President , John R. Baines. 

Vice-President, W. H. Killian.. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 
COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 


Summers, Jr., H. Steel 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 


T. Preston Webster, Wm. 


Grecht, Norval E. Byrd. 

Committee on Commerce, D. H. Stevenson, 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 

Committee on Legislation, E. C. White, Geo. T. Phillips, 
Geo. N. Numsen, John S. Gibbs, 
Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 2 

»Brokers’ Committe, F. A.Torsch, Herbert C. Rob- 

' erts, J. A. Killian 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 4 

Counsel, Eli Frank. > 


MADE BY THE, 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
ad saws are milled from so¥id blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 


» Chemist, Chas. Glaser. 
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Noteworthy Double 
Seamer Development 


It can no longer be truthfully said that we are handicapped 
through lack of proper equipment for closing Sanitary Cans. 
The tremendous strides in perfecting high speed Machines re- 
quiring a minimum amount of attention—first manifested at the 
Cleveland Canners’ Convention, and again at the last Atlantic 
City Meeting—continued through 1921. 


Canners having a year’s experience with these Machines are 
loathe to displace them—the solution of Double Seamer annoy- 
ances being reached. 


The predominant features of ourequipment—tersely stated— 
comprise speed without spill —products of the most liquid charac- 
ter being handled at from 100 to 110 Cans per minute. Vo inter- 
ruption in operation—and the consequent elimination of “Spare” 
Machines, connected to cumbersome conveyors, monopolizing 
much power to operate and occupying valuable floor space. 
Reduction in waste from mashed cans and loss of contents—com- 
parisions of this saving show wonderful economies; and lastly, 
uniformly tight seams, insuring longer life for the filled Can. 


Canners dealing with us are assured of that measure of re- 
sponsibility necessary for the proper execution of all contracts, 
and derive the personalattention that our Officials can render all 
urgent matters, as against delays of concerns operating under 


the handicap of absentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - - - Maryland 


“Southern Service Stands the Strain.’’ 
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Purity—The Foremost Requirement 
in Food Colors 


Sealed 
| at the ucts. 
factory 
| Cer tiffed 
| to Bureau 
| of Chemis- 
| try; Dept. 
of Agri- 
culture situation. 


to the Federal Government. 


ODAY all manufacturers of food- 
stuffs accept as a matter of course 

the use ofartificial coloringinfood prod- 
Whatever prejudice there may 
have been against the practice in the 
past, has nowentirely disappeared from 
the minds of those who know the true 


And mostof the credit for this belongs 
For it was through the official cer- 


tification of food colors-through the adoption and enforcement of 
adequate regulations for ensuring their purity-that the confidence 
of the public has been permanently established. 


The use of Certified Food Colors is practically universal, and it is generally 
conceded that they add attractiveness and saleability to the beverages and food- 


stuffs in which they are used. 


Fairness to his customers and fairness to the Government, as well as his own 
self-interest, require that every manufacturer of beverages and fuod products 


should employ only those food colors that 
have been officially tested and approved by 


the proper Government bureau. In this mat- 
ter, absolute honesty is not only the est policy— 
it is the only safe policy. 


All ‘National’ Food Colors are Cer t#fted 
Food Colors. Each lot is certified, separately, 
to the United States Department of Agricul- 
ture, Bureau of Chemistry. Every package 
that is sold carries the Government lot number, 
and is sealed at the factory. 


National’’ Blends (certified) 
most popular in the Can- | 
ning Trade | 
Raspberry red | 
Peach red | 
Rubaline............. Current red | 
Strawberry red | 
Dark Yellow 
Yellow orange 
ct Concord grape 


Certified Food Color Division 


National Aniline & Chemical Company, Inc. 
21 Burling Slip, New York 


NATIONAL COLORS 


— 
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The Book You Need! 


Every factory in the business should have a copy of 
this important book of formulae—as a prévention against 
loss. 


PRICE $5.00 PER COPY 
Published by 


CANNING TRADE 


WEEKLY REVIEW 


Business Shows Improvement—Spot Tomatoes Down to the Van- 
ishing Point—Largest Holders Have But a Few Cases— 
The Prices of Crop Acreage—Lack of Housing Facili- 
ties Will Stop Many Canners—Future and 
Spot Prices—The Urgent Need of 
Quality Packing. 


What everybody says must be true, and everybody says that 
business in canned foods is very much better this week. It looks 
as if the long-awaited improvement in our line of business has 
set in, and that it will grow with time seems almost a certainty. 
One reason for this is that canned tomatoes have dwindled down 
almost to the vanishing point, in first hands, and this fact has 
brought the buyers to a full realization of the truth which all 
canners have continuously told them: and that is, that there are 
not sufficient supplies of canned foods, of all kinds, to carry 
the market until new goods can be produced. Of these short- 
ages canned tomatoes lead the list, and now that they are prac- 
tically gone from first hands, the buyers begin to see the truth. 
The brokers may be pardoned for telling these buyers, “I told 
you so,” for they have been busy telling them this truth for 
many months. 

The fact is, we doubt if the canners themselves realize how 
low the supply of canned tomatoes is in first hands. One of the 
largest tomato canners in the business told us this week, that. 
whereas it is nothing uncommon for them to have 100,000 cases 
of tomatoes at this time—the opening of the heavy consum- 
ing period—they have less than 700 cases today. Another travel- 
ler through the “Shore” sections said that there are no tomatoes 
at all in the lower Peninsula, and still others report from other 
sections that the goods are all gone. As we have so often pointed 
out the drain upon the supply has been steady, even though in 
small individual volume; it has been the kind of eating away 
that is imperceptible, in the face of the usual heavy buying. 
The orders have been small but insistent upon immediate de- 
livery, and they have come from every section of the country. 
This retailing has not been enjoyed by the canners, but it has 
cleaned out their stocks, almost before they knew it, 

The result of this upon most of the tomato canners is that 
those who can get back into the business this season, want to 
do so, and all are very anxious regarding the prices to be paid 
the growers. From one section of Virginia we learn that the 
growers are asking 40c per basket or $24 per ton. Down in New 
Jersey we understand from all reports, that. the growers and 
canners have come to agreement upon the basis of about $15 
per ton. In Tennessee and parts of Ohio we are told that the 
canners are paying, not over $10 per ton, and in Maryland many 
canners have told us about their acreage ideas. One canner says 
the growers of his district are asking 40c per basket or $24 per 
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ton; another that they will not run their factory unless they 
can secure the tomatoes at not over 15c¢ per basket, or $9 per 
ton. The average, we believe, for the 'Tri-States is between 
these figures, or at about $12 per ton. 


Early in the year it was said that a great many canners of 
this section, and other sections as well, would not be able to run 
because the banks would not finance them, and the lack of future 
sales helped produce this result. In addition to this the Com- 
_ mission Houses of this section are not in position to take care 
of the canners, in all instances, as in the past. It required im- 
mense sums of money to handle the great number of camnners 
financed by these Commission Houses, and this money is not 
nearly as available as it used to be. There will be considerable 
curtailment, therefore, in the number of canneries running on 
tomatoes this season in this section. Other sections do not show 
this same result, and, in fact, there has sprung up considerable 
demand for machinery and supplies, indicating that they are 
going ahead. 

Spot tomatoes are quoted in this market for No. 1s at 75c; 
No. 9s, 95c; No. 2s, $1.10 to $1.20; No. 3s are quoted as low as 
$1.60 and have been sold as high as $1.85; No. 10s at $5.00. 

In futures there are more rumors than real prices. Not a 
little rumpus is still being raised over the reputed prices at 
which futures have been sold—namely, 80c for No. 2s and $1.17%% 
for No. 3s. All canners contend, and few dispute them, that 
the goods cannot be produced at such prices, and if there is one 
thing which every canner must avoid this season it is commit- 
ting himself for any goods at prices below cost. We under- 
stand perfectly well why the canners want futures on their 
books, but if they are on there this year, below cost, they will be 
a detriment and not a help with the bankers. Next to this neces- 
sity is the urgent need of producing quality goods. Before 
new canned tomatoes can be produced the market will have all 
been cleaned up and the industry ready to start with a clean slate. 
If the tomato canners “gum up the works” again with trashy 
goods, if they do not insure a continuous free movement of the 
goods in greater volume than ever possible before through the 
packing of good quality tomatoes, then they will deserve no 
sympathy, and they can expect the market to go away from 
them. And it will go away from them in utter disgust. This 
question of quality applies to everything in the canned foods 
line, not merely to tomatoes, but every canner figuring upon 
futures must take this fact into consideration—never again can 
he get by with trashy goods of any kind. 

Corn has been sharing with tomatoes the steady demand 
upon urgent delivery and the supply of this staple has also been 
heavily drawn upon. Prices have held in the face of evident 
effort to sell, and Maine style corn at less than 95c is hard, if 
not impossible, to find. And when a lower price is found the 
buyer usually knows what he is getting. This same article as 
futures is not extensively quoted, but when it is the prices 
are usually 90c, with some interest making a particular drive; 
as some interest seems always ready to bob up to make such 
drives, at 85c. No wonder the canners loose their religion and 
cuss their tongues out at these “interests’”—these order-hungry 
interests, and market disrupters, because their drives are al- 
ways towards lower prices, against the canners and never in 
their favor. They ought to vary their program at least once in 
a while and allow the canners to get to bat. The same kind of 
drives have been made in respect to future peas, and one is in- 
stanced in this week’s issue under “As Brokers View the Market” 
on another page. The industry is worse than sick and tired of 
them, and they should see that these actions are but hastening 
the day when such operators will no longer be in position to 
make any kind of a drive on canned foods. 

Corn canners in this section say that they will not open 
their factories unless the growers’ prices on corn are right—and 
by that one large canner indicated that above $15 per ton was far 
from right—and also provided the prices on futures are right. 
And that is the proper spirit and it should be closely adhered to 
by all canners in every line. At this writing we have no direct 
report as to acreage and the intentions of the Western corn 
canners, but it is expected they will be largely in line this season. 

Peas also have had a quite satisfactory week, the orders for 
spots bringing down the visible supply of spot peas to the danger 
point; or at least to such point as no longer worries the holders. 
Weak spots among holders of canned peas are mighty hard to 
find, and so the market is steady. There are few if any spot 
stocks in first hands in this section and New York State and 
Wisconsin are both well cleaned up. And the sales of futures 
among these big Western pea canning States are said to be 
quite satisfactory and at prices which will show the canners 
some promise of profit and yet low enough to interest the buyers. 

The winter has progressed in such regular fashion that it is 
hoped the spring will come on in the same way, thus insuring 
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a good fruit crop in all lines. This is badly needed, but it is 
too early of course to say anything about it, except that so far 
no serious damage has been reported from winter killings. The 
prospects are good at this writing. California is facing one of 
its best years, they say out there; new acreages of fruit com- 
ing into bearing and Nature has provided an abundant supply 
of moisture to carry the crops through the year and to maturity. 
In fact, that State recognizes its task of disposing of its fruit 
crops in the face of the tremendous acreages now coming into 
bearing. The canners are willing to do their rull share but not 
to be the goats, nor to “hold the bag” for the fruit growers. 
That is one lesson, at least, which the canners have well learned 
and will not soon forget. 


String beans, spinach and the other lines of canned foods 
have all felt a steady demand, in small lots, and the markets are 
firm. It is too early to expect results from Canned Foods Week 
as yet, but they will come and when they do they will undoubtedly 
make a heavy draft upon the articles of special packing, as well 
as upon the staples. 


This section is beginning to talk about canning herring roe, 
as the season is about here. This city is quoting herring roe 
as futures at $1.10 for No. 1s and $200 for No. 2s. In a few 
weeks they should be running and the canners will then be 
able to tell something about prospects. 


Oyster canning has been able to start up once more, after 
a long period of interruptions, but the canners are not dis- 
posed to stock up heavily on this article. It has been rather 
unsatisfactory this winter. The prices have been poor and the 
demand off-color for some reason due, undoubtedly to the gen- 
erally poor business conditions in the sections which usually 
use the most canned oysters. 

Supply men report much improvement in their business this 
week, and some have taken on a decidedly happier expression. 


\ 
N CHARLES C. HOMER DEAD 


He was the canners’ friend. Known throughout all the East- 
ern section as one of the leading bankers and authorities on 
banking. Charles C. Homer ‘wes the banker of the industry in 
this section. He died at his home after nearly a year’s illness, 
on March 9th. No one will ever know how much he did to help 
the industrv, or how many in the industry owe their success 
to his helping hand. 


He wes a Past Grand Master of the Masons in Maryland, 
hed served with distinction his citv and State. and died mourned 
by all the city. Editoriolly, the “Baltimore Sun” said of him: 

“The death of Charles C. Homer, Jr.. is more than a loss 
to the bankine and business interests of Baltimore. The same 
cuslities which made him one of the strong figures in the finan- 
cial life of the community made him a citizen who represented 
hivh nublic values. He was the worthy son of a fine father, 
end the sterling traits of the latter were reproduced in him. 
Tt was not only an honored name which he inherited, but the 
ability which had made it distinguished. 


“The name is linked with two generations of achievement. 
of vigorous personality, of integrity, of public service, and 
Charles C. Homer, Jr., was second to the first only in time, 


not in power and performance. His standing in the banking 
world and his mastery of its problems was shown by. the respon- 
sible leadership with which he was intrusted and by the uni- 
versal confidence felt in his judgment. His participation in 
muncipal and other tasks of importance was due not to any de- 
sire of his for prominence but to the public recognition of the 
fact that he was the kind of man who was needed for such 
work, that he was the kind of man who could be reled upon to 
do any work honestly, thoroughly and with all his might. 


“No weakling or timeserver, he. No one ever wondered 
where he would be found on any subject of public interest. He 
scorned a straddler, he despised a dodger. He knew what he 
believed, and expediency never kept his mouth shut. He was a 
man—a man of intense convictions and of invincible courage. It 
is not often that we look upon such a type these days, and the 
community which loses men of this strong breed loses human 
towers of strength. Loyal and true and brave. Baltimore is 


deprived by his death of a mental and moral foree as admirable 
as it is rare.” 
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The adjustasl> curling bar shapes the labcl to 
curve of cana, permitting the use of varnished cr 
light labels, and makes sure that lap end will b> 
held by paste. This feature assures neat and tightly 
fitting labels. 


KNAPP MACHINE 


DEPENDABLE KETTLE CONSTRUCTION. 


Over fifty years ago we began making canning plant equip- ] 


ment by building kettles We build copper jacketed kettles 
of all types and sizes. They are good kettles made of the very 
best material by high grade coppersmiths experienced in kettle 


construction. They are made to withstand heavy steam 
pressure, and the method of draining condenstation make 
them fast cookers. We will gladly give you complete details 
of our stationary and tilting, also those equipped with power 
Agitators. 


OPERATION ACCORDING TO PLAN. 


‘THE Knapp Labeling Machine speeds 

production, does the work of many 
expert hand labelers, and does it better. 
By all means get the facts about this 
time-saving, money-making machine— 
folder on request. 


The above short sentence is eloquent in meaning. It means 
steady production vs costly delays. It means equipment that 
stands the gaff of heavy production vs equipment that goes 
down under the load. It means being able to take care of the 
material as it is shipped in putting it through and taking the 
profit vs letting it spoil and taking the loss. There are of 
course, some accidents that human ingenuity cannot avoid, 


, - but Langsenkamp equipment is built to give service under 
Our service department will not only 


be glad to estimate your labeling and 
boxing costs without obligation but 
can assure thorough and efficient 


performance of all ANGSENKE 
he FRED H.KNAPP COMPANY 


General Offices: Yonkers, N. Y., U.S. A. 130-132 E. Georgia St. Indianapolis, Ind. 
New York Chicago San Francisco 


those extraordinary conditions when service is most needed. 
Let us cite you to the experience of users. 
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-- The Markets -- 


NEW YORK MARKET 


Business Showing Decided Improvement — Some Ad- 
vances in Price —Jobbers Hurrying in Orders 
Before Further Advances Now Foreseen— 
Exports Continue Good — Europe Knows 
Canned Foods Since the War and 
Wants Them. 

New York, March 10th, 1922. 


Basiness in practically all branches of the cannea 
foods industry was given considerable impetus this 
week, inasmuch as jobbers and retailers, as well as 
large bakeries took hold with a firmer hand, and in 
some instances, placed subsiantial orders tor both spot 
and futures. Export tiade cont:nues good. The Can- 
ned Ioods Week which was featured so extensively 
throughout the Metropolitan district was weil worth 
the time and money expended to put this advertisement 
or propaganda across, and thousands of cans of all 
kinds of vegetables, fruits and fish found their way into 
pantries of the housewives and into the commissary 
of large consumers with restaurant and bakery outlets. 

A number of descriptions of canned foods were 
moved up in price during the week; canners and their 
local agents are te!ling their customers, “I told you 
so,” reierring to the efforts they made during the Win- 
ter to get customers to place other than hand-to-mouth 
orders on the ground that prices were then cheaper 
than they would be later on. Buyers were, of course, 
skeptical all along and feit that the only way to pro- 
ceed was to consider their nearby requirements only, 
aliowing the future to take care of itself, and after 
all, perhaps, that was the wisest course; especially, as 
it precluded the running up of large bills which would 
probably come due at a time when their obligations 
would inconvenience them. 

Steamship companies continue to take canned 
foods abroad, from Pacific and New York ports at 
astonishing low rates, as has been previously explained 
in these columns. According to reliable informants, 
the possibility of the sale of canned foods in Great 
Britain and Continental Europe is now much better 
than in pre-war days, inasmuch as the old-time preju- 
dices against foods in tins have been overcome through 
the compulsory use of canned foods in foreign coun- 
tries during the war. In pre-war days, many Euro- 
peans were prone to turn their backs upon canned 
foods, being of the belief that they contained toxins, 
and were therefore injurious to health; besides there is 
a noticeable trend in lands on the other side of the At- 
lantic, and especially in Great Britain in favor of ready 
prepared dishes, a thing that was not nearly so general 
prior to the beligerent days. 

The stand just recently taken by the Bureau of 
Chemistry of the U. 8S. Department of Agriculture 
against the use of the word “Maine style” on labels of 
canned corn put up elsewhere than in the State of 


Maine, is heartily endorsed by the canned foods dealers 
here, according to information received here from 
Washington. The complaint made by the corn canners 
in Maine was promptly taken up by the Bureau of 
Chemistry, the members being inclined to enforce elim- 
ination of the words “Maine Style,” which is considered 
an injustice to the canners of the great New England 
States. 

Spot trading in vegetables is reported active, espe- 
cially for fancy goods, some lines being well sold up, 
resulting in buyers having considerable difficulty plac- 
ing their commitments for assortments. All fancy peas 
ai said to be out of first hands, and some grades of to- 
matoes are also sought for in vain. From Baltimore, 
there come reports of a marked improvement in the 
call for future tomatoes, although, according to Mee- 
han & Co., the orders for futures have not loomed up 
as large, time of the year considered, as in pre-war 
days, when things were, of course, more normal. Bal- 
timore 10s tomatoes,spot,continue to be quoted at $4.50 
to $5.00, while Jersey No. 10s bring 25c above, and 
No. 10s from extreme Southern States bring the same 
as Baltimore, and No. 10 tomato puree fancy, is listed 
at $4.75. Standard corn ruled steady. Western stan- 
dard, 95c to $1.00; New York standard, $1.10, and 
Maryland standard, $1.00 to $1.05. 

Canners in Maine are offering near fancy corn 


for future at $1.40 f.0. b. factory. 


There is a fair demand for prompt shipment of 
Wisconsin peas. Asparagus sells in a satisfactory 
manner, and dealers are low on some qualities. Green 
tips bring $3.35 to $4.00, depending upon size, while 
small white tips are $3.50 with medium selling at $3.40 
to $3.45. California packers are practically out of 
asparagus and the largest dealer here in New York has 
less than 1,000 cases. Some predict that the 1922 pack 
of asparagus will be entirely disposed of in two or three 
days after the opening prices named. Beans remain 
staple in price, but no discriptions are particularly ac- 
tive. 

Canned fish are on the upswing, with pink salmon 
selling at $1.10, Seattle, and the majority of sellers of 
chums hold out for $1.00. A number of large blocks of 
pink salmon were reported sold this week at the above 
mentioned price. For reds, $2.25 to $2.35 is asked, this 
price precluding some trade. Further upturns for fish 
are anticipated. 

Canned fruits are likewise up, from a standpoint 
of value; this is particularly true of pineapple, for 
which product two advances were recorded during the 
last three or four days. Hawaiian pineapple, extra 
sliced, 214s, bring $3.60, and standard sliced 2s, sell 
at $2.25, these figures representing a 10c advance in 
price. Standard, sliced 214s, continue to be quoted at 
$2.15, with extra 2s listed at $2.50. There is an ex- 
tremely anxious demand and stocks are limited. Some 
sellers are shading their prices for gallon apples, while 
others hold out firmly for quotations and argue that 
there is no excuse for a decline. Fair inquiry is re- 
ported for peaches and apricots, and cherries, likewise 


for berries. Prices of all these foods being unchanged 
from a week ago. 
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TIGHT AS SOLID WOOD 
With accurately machine-planed joints 
and rust-resisting ironhoops of co”rect 
_ size and spaced to insure a large factor of 
safety, a Caldwell Cypress Tank is vir- 
tually a solid piece of jwood in rigidity 
and water-tightness. 


i In addition to the Jong life of the cy- 
press——the logical tank wood since it 


grows in water—Caldwell Tanks have 
the lasting qualities that can be built-in 
only by long-experienced tank®builders, 


Send for Catalog 
W. E. CALDWELL CO. 


aa INCORPORATED 
2310 BRCCK LOIUISVILUE Ky. 


Why Not Eliminate 


the chief cause of swells and flat sours by the useof 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co , Sole Mnfrs , Wyandotte, Mich. 
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A D Corrugated Fibre 
C Shipping Boxes 
Jor CANNED FOODS 

them twenty high 


in the warehouse without - 
fear of collapse or crush--sub- 
ject them to rough handling 
and heavy falls—put them to 
every sort of test and they will 
prove themselves the safest 
and soundest canned-goods 
boxes you have ever packed 
and Shipped. And they cost 
much less to buy and use. 

Write for FREE CANNERS’ 


BOOKLET and let us quote 
you prices on these better boxes 


The Hinde & Dauch Paper Co. 


800 Water Street Sandusky, Ohio 
CANADIAN ADDRESS; 
Toronto, King Street Subway and Hanna Avenue 


TOMATO All Varieties. 


CANNERS’ SEEDS 


FOR PROMPT SHIPMENT 
We have some moderate surpluses at attractive prices 


PEAS True to type, high grade Alaskas. 
Horsford’s Market Garden, Advancer, Admiral, Green Admiral, 
Surprise, Perfection, Rice’s No. 13, Prince of Wales. 


CORN Northern Grown Shoepeg in Surplus. Stowell’s Evergreen, Early Evergreen 
Crosby, Country Gentleman, Narrow Grain Evergreen, Golden Bantam. 


No Better Seed Grown | 
Correspondence Solicited. 


JEROME B. RICE SEED CO., 
Cambridge, 


New York. 
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Cleaner and Cleanser. 


PICKED UP IN PASSING 

Visitors in the market the last few days included 
E.F. Hurff,a fancy tomato puree packer of Swedesboro, 
N. J., who stopped at the office of Jessups & Roberts; 
John Prophet, of Winters & Prophet, whose broker here 
is J. M. McNiece & Co.. 

J. H. Bauer, well known as the canned foods de- 
partment manager of Jaburg Brothers, has taken over 
the dried fruit department of that concern. 

The Brooklyn “Daily Eagle” a few days ago con- 
tained the following verses, which helped along Canned 
Foods Week: 

“What are you writing for Canned Foods Week?” 
Thinks its National Committee. 

The blush of shame is upon our cheek, 
For we think of nothing witty. 


But we have opened a can of corn, 

And we opened it early Wednesday morn; 
And we’ve taken, due to the “Week’s” appeal, 
A tablespoonful before each meal. 


And after meals, we are proud to say, 

We’re stowing a can of peas away. 

And between our meals canned soup we sip. 
And carry a can of it on the hip. 


_ And all the eats that are packed in cans 
Are listed in our Canned Food Week plans. 
We have been opening cans galore, 

And soon as they’re emptied, cry for more. 


“Can we do our bit to help Canned Foods Week ?” 
Well, not to indulge in rant: 
“In our bright lexicon we seek 
In vain for a world like “can’t!” 
.. FATHER KNICKERBOCKER. 


CHICAGO MARKET 


Canned Foods Week Being Extended Into Two Weeks— 
Appearance of Some Speculation in Tomatoes— 
Corn Quiet But Firm at 90c.—Reports of Large 
Sales of Future Peas — Many Items of 
Foods at Low Prices—Brokers About 
to Move—Reid, Murdock & Co. 

Open New York Branch. 

Chicago, March 10th, 1922. 

Canned Foods Week closed officially Wednesday, 
but the retail grocers are not recognizing the limita- 
tion and are running it right along another week. 

It should have been two weeks, anyway, as one 
week is too short.. Taking a sales display out and put- 
ting it in is troublesome and two weeks’ duration is not 
too long. 

Chicago has done fine work in this big sales pro- 
motion and so has the whole country. 

Those who did not co-operate promptly are sorry 
and will be found in the front seats next year. 

There is some indication of a speculative move- 
ment in canned tomatoes and a little buying. 

Canned corn is quiet, but the very cheap offerings 
of standard, as I learn, are sold out and prices are 
now based on 90c factory, strong for standard grade. 

Spot canned peas are selling quietly in lots which 
are usually small, as there are no large lots. 
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I heard today of some heavy sales of future (1922 
pack) of peas, of which I will try to get further infor- 
mation. 

The weather is fine and Spring-like and there is no 
delaying of shipments of canned foods. 

For some reason “beyond my ken” salmon is mov- 
ing slowly and a heavy drag. It is cheaper than fresh 
meat and yet it is very slow. 

Butter and eggs have declined heavily and some 
hold that this causes a slack demand for canned salmon, 
but the demand was no better for salmon when butter 
and eggs were much higher 

Cereals and flour are also very low just now and 
people are feeding themselves economically . 

Twelve of our largest canned foods and dried fruit 
brokerage houses will move betwen now and May Ist, 
1922, to the district north of the Chicago river, moving 
out of the loop The heavy advance of rents to $3.00 
a square foot for office space, and a desire to get near 
the big warehouses prompted the movement. 

They are all moving into the big storage houses 
which are fitting up officers for the brokers. 

Lamborn & Co., John R. Adams & Co., Jones & Wil- 
liams, The Louis Hilfer Co., James R. Baker & Co., the 
J. M. Paver Co., John H. Leslie & Co., Wm. A. Lessman, 
G. H. Appleyard, L. C. Bulkley & Co. and J. K. Armsby 
& Co. are the firms which are moving to the north 
side, which practically transfers the majority in num- 
bers and importance in canned foods and dried fruit 
brokerage to the north side warehouse district. None 
of them will be in their new locations before about 
April 1st, except Lamborn & Co., who are already 
moved. 

One of our very large wholesale grocery houses is 
establishing a house in New York City in Warehouse 
No. 10, Bush Terminal. They will handle specialties 
under their Monarch Brand from there and are now 
installing there a large modern coffee roasting plant. 

The firm is Reid, Murdock & Co., a very strong, old 
firm. They are celebrating the seventieth anniversary 
of the founding of the house by opening the house in 
New York. 

They have sent several of their experienced execu- 
tives to New York to engage and select salesmen. for 
New England and all the Atlantic Coast States and 
supervise the opening of the plant, which will be ready 
to ship goods by May Ist, 1922. 

This house has established a great business on 
their roasted coffee—Monarch brand in cartons—and 
the New York plant is designed to help supply the 
demand for it, which has already reached an output of 
more than two million pounds a month. 

They will also handle their Monarch brand of 
catsup, canned foods, milk, salad dressing, baked beans 
and pickles from the New York plant. 


WRANGLER. 


KNAPP OPENS CHICAGO OFFICE 


In announcing the opening of our Mid-West Office at Chicago. 
Tll., 444 W. Grand Avenue, and the appointment of Mr. Howard 
A. Rogers in charge, your attention is directed to the fact that 
a complete stock of emergency repair parts, including Knapp 
“Pick-up” Gum and Lap Paste will be carried at that point. 

Our Chicago office will afford you quicker facilities in case 
of emergency calls, while the general service will be maintained 
at our main office and factory in Yonkers, N. Y., at which point 
your inquiries and regular requirements will continue to receive 
our prompt attention. 


Yours truly, 
THE FRED H. KNAPP CO., INC. 
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TROYER-FOX NON-SPILL CLOSING 
MACHINES. 


Patented 


Spill caused by sudden stops or by displacement when the lid is applied is 
much more of a loss than the average canneryman realizes. 


Old type Closing machines with their slow speed, sudden stops and no pro- 
vision for saving spill, are the cause of considerable loss. 

Did it ever occur to you that modern, efficient cannerymen demand in their 
Closing machine equipment, fast continous motion machines provided with 
receptacles to save all overflow from displacement. 


The Troyer-Fox Non-Spill Closing machine will help you to bring your 
factory up to its highest efficiency, 


SEATTLE-ASTORIA IRON WORKS 
Seattle, Washington. 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 


Sales Agents. 


J. L. Collins, Geo. H. Dowsing, H. S. Gray & Co., E. P. Burbank, 
Santa Marina Bldg., Pratton Bldg., Honolulu, : 409 Marine Bank Bldg. 
San Francisco, Calf. Sydeny, Australia. T. H. Baltimore, Md, 
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CALIFORNIA MARKET 


Canned Foods Week a Big Success—An Expert Reviews the 
Industry and 1922 Values—Canned Foods Shown to Be 
in Very Healthy Cond‘t‘on—The Opening Prices 
on Peas—Indicat on; Point to a Busy Sea- 
son Among Salmon Canners— 
Coast Notes, 
San Francisco, March 10, 1922. 


Canned Fcods Week—Canned Foods Week is proving a 
decided success, according to reports of the wholesale and retail 
grocery trade, and much excellent publicity is being secured for 
foods packed in tin containers. In CaWfornia it is lcoked upon 
as being essentially a Californian week, for no commonwealth 
has a greater claim to greatness for valuable services rendered 
to the world at large by producing huge quantities of excellent 
food products packed in cans than this State. No other State 
can offer the wide variety of products that California does, 
owing to the diversity of soil and climate, and her excellent 
fisheries, and this obtains all down the alphabet, from apples, 
apricots, asparagus, beans, cherries, peaches, plums, and on 
down to sardines, spinach and tomatoes. with almost every- 
thing in between that appeals to the palate. California should 
give its support to a movement of this kind, and it is eminently 
proper that there is a Canned Foods Week, for what is there 
more worthy of celebration than that of supplying the world 
with wholesome things to eat. no matter the season or the clime, 

An Interesting Review—The Griffith-Durney Co., of San 
Francicco, has compiled a review of the canned fruit situation 
that is of more than ordinar'v interest, since values for 1922 are 
also touched upon. In part this is as fallows: ‘‘During the 
past few weeks we have received many letters from brokers 
indicatinge that very few appreciate conditions or realize the 
difference between the situation today and that of twelve 
months ago. A year ago jobbers were loaded up with prac- 
tically everything. Second, California canners were carrying 
over from 1926 3,500,000 cases of canned fruits. Third, not 
only jobbers, but canners. were carrying quite a load of pinc- 
apples which they had sold, but for which many buyers were 
unable to pay. Fourth, everything the wholesale grocer was 
carrying declined in value. Canned fruits for example, dropped 
50 per cent between November 1, 1920, and January 1, 1921. 
And, fifth, not in twenty-five yezrs did jobbers pursue such a 
conservative course in buying as in 1921. 

“What are the conditions today? Canned fruits are cleaned 
up. There is nothing on hand except a few odds and ends of 
plums and grapes. The market on choice cling peaches ad- 
vanced from $2.25 to $2.85. as against a decline from $4.15 to 
$2.00. No. 2% extra sliced pineapple advanced from $2.25 to 
$3.00, as against a heavy decline a year ago. We believe that 
we are not exaggerating when we state that not a jobber in the 
United States has sufficient California fruits or sliced pineapple 
to carry him until the new pack is ready for shipment. The 
low prices put out on both California fruits and pineapple last 
year netted the ordinary canner very small profit; in fact, very 
few made any money, and some lost, 


“In our opinion, prices on practically everything in the 
fruit and pineapple line will be higher and considerably higher 
than last year. We realize how important it is to keep prices 
within the reach of the consumer, and are working along these 
lines, but as far as fruits are concerned, we are in the hands 
of associations of growers. While we do not want to make any 
predictions, we believe opening prices on California fruits and 
sliced pineapple will be at least 25 cents a dozen over las? 
year’s opening, with a possibility that the advance on pineapple 
will be even greater. It is evident from the way orders are 
coming in that pineapple packers will not be able to pack sufti- 
cient sliced pineapple to supply the demand. We have already 
sold our entire estimated pack of practically all sizes and grades 
of sliced. We cannot take on any new buyers and are compelled 
to limit old buyers to the same quantity they purchased last 
year. And we are further compelled to demand that every 
order for pineapple contains at least 20 per cent grated.” 

Opering Prices on Canned Peas—Under date of February 
27th the California Packing Corporation named opening prices 
on the 1922 pack of California peas as follows: 
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No. 2 tins, No 


NO. 2 No: Bleve. .. 1.05 


Business opened with a rush foilowing the announcement 
of prices, and belief is expressed that it will be but a short 
lime until it will be necessary to withdraw offerings. 

Opening prices on Utah peas were named on February 28th 
by M. H. Turner, representing the Van Alen Canning Corp. 
These follow: 


Alaskas . Sweets 
No. 1 tins, No. 1 Sieve........ $2.75 $2.75 
No. 1 tins, No, 2 Sieve........ 2.49 2.40 
No. 1 tins, No. 3 Sieve........ 1.40 1.90 
No. 1 tins, No. 4 Sieve........ 1.15 1.40 
No. 1-4ina, No. Sieve......... 1.15 
No. 1 tins, No, 6 Sieve...... pre 1.05 
No. 10 tins, No. 3 Sieve....... 7.00 8.75 
No, 10 tins, No. 4 Sieve....... 6.25 7.00 
No. 10 tins, No. 5 Sieve....... 6.25 
No. 10 tins, No, 6 Sieve. ...... 5.75 


Salmon—-While the heads of salmon-packing concerns 
making their headquarters at San Francisco are rather reticent 
regarding the plans for the coming season, the general impres- 
sion is that the season will be a busy one. The Alaska Packers’ 
Association will send its full fleet to Northern waters. and has 
even added to the former number of vessels by the purchase 
of two additional ones. There is considerable canned salmon 
still in local warehouses, but it will be six months before the 
new pack can be distributed, and much can be disposed of in 
that time. Information has been received from British Colum- 
bia to the effect that holdings of salmon there have been 
cleaned up, and all the canneries there will be operated this 
year. Some sales of fancy sockeyes for future delivery have 
already been made to English interests at a conciderable ad- 
vance over the prices of a year ago. 


Pineapple—The annual report of the Hawaiian Pineapple 
Company, Ltd., for 1921 shows that the pack for the year 
amounted to 1,544,007 cases, a decrease of 13 per cent. as com- 
pared with 1920. Eighty-seven and a half per cent of the fruit 
handled was grown on the plantations of the company, the 
balance by small growers. President James Dole announced 
that the decreaced pack was not due to a smaller tonnage of 
fruit, but rather to an absence of demand for certain by-prod 
uts and a special effort to obtain improved quality, which 
meant a sacrifice in quantity. It is anticipated that the 1922 
pack will be about the same as that of 1921. possibly a little 
larger, With an increase in 1922 and 1924. Shipments last year 
to Great Britain, France. Belgium, Norway and Sweden are de- 
scribed as being surprisingly large, considering the dicturbed 
conditions in Europe. 


Coast Notes—The steamer Hanley arrived recently at San 
Francisco from Baltimore with a cargo of tin plate consisting 
of 5.700 tons. Th‘s was consigned to the Alaska Packer.’ As- 
sociaticn. 


The Virden Packing Company, which has wide interests in 
Northern California, has purchased the plant of the Salsina 
Canning and Packing Co,, at San Jose, Cal. The plant is valued 
at more than $300,000. 


Plans are be:ng considered for an enlargement of the plant 
of the G. W. Hume Cannery Company, at Benicia, Cal. 

The General Milk Company, of California, is preparing to 
commerce work on a $75,000 milk condensary at Sarcy, Cal. 

R. I. Bentley, President of the California Packing Corpora- 
tion, has returned to San Francisco from a trip to Hawaii. 

V. R. Smith, an olive grower, of Lindsay. Cal., has added 
a small canning plant. 

H. D. Cheney has taken over the plant of the Dallas Can- 
ning Company, Dallas, Ore, 

The International Packing Company has been incorporated 
at Seattle, Wash., to enlarge in the canning of salmon. The 


capital stock is $50,000 and the incorporators are H. W. Crosby 
“BERKELEY.” 


and Charles Sephen, Jr. 


i 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CH1IcAco. ILL. DETROIT, MICH. OMAHA, NEB. 


SS 


The MONITOR Green Pea Grader is growing steadily in favor. A great many 
have been ordered this season. If you want perfection in grading, you should in- 
stall it, Its work is complete. No skipping or misgrading. It gives results. 


REPRESENTED BY 
A. K. ROBINS & CO. 


Canadian Plant ; HUNTLEY MF G. CO. BROWN. | 


ee P. O. Drawer 25 SILVER CREEK, N. Y. BERGER & CARTER 


M. T. WALSH MFG. CO., 
Milwaukee, Wis.. 
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Business Steadily Improving—Corn Very Much in De- 
mand—Canners Aiming to Produce Exceptionally 
Fine Corn This Year—Acreage Easy— 

Apples Advancing. 

Portland; Me., March 10th, 1922. 

General business has improved 'steadily for the 
past month, though the volume even yet is not normal. 
Local jobbers report “a little steady growth” in their 
orders. Collections are very good, indeed, especially 
when conditions in other markets are considered. 

While the material results of Canned Foods Week 
have not yet been felt, there was such interest shown 
by both jobbers and retailers that a greater demand is 
anticipated in future deals. 

Corn—lIs very much in demand at present, espe- 
cially the fancy grades; these are now cleaned up, the 
last offerings being taken at $1.50 factory. Present 
interest centers in off-fancy at prices ranging from 
$1.40 to $1.30, and in extra standard at $1.25 to $1.20. 
These prices are all f. 0. b. factory. There is none of- 
fered of the lower standard grade, though the price of 
$1.10 is yet current on small pick-up lots. No. 10 and 
No. 1 Crosby corn are cleaned up. No. 10 and No. 3 
Golden Bantam ear corn is also out of the market. 
There is yet some No. 2 Golden Bantam at $1.75 and 
imrroved at $1.65. 

While nothing has been done in the market re- 
carding future corn, the announcement of prices from 
other States has awakened interest in future Maine 
corn and many inquiries are being received. Some S. 
A. P. contracts, or reservations which amount to the 
same thing, are already on file. Maine corn canners 
are combining in an-effort to produce exceptionally 
fancy corn this season,and everything is in their favor; 
where acreage has been difficult, it is now coming easy 
and the amount will be limited only by what the can- 
ners will accept. Labor is also easier, and factory con- 
ditions much more favorable. It is anticipated that the 
results will be gratifying, both to the producer and the 
trade. 

Apples—Seem at last to have advanced. Antici- 
pation of this has been in the minds of the packers for 
two months, but the demand has been delayed. Now 
£5.00 factory is about the best price to be heard on good 
apple. and $5.25 is quoted on several packs. 

Clams—Are shert, the present pack being way 
under normal at this date, with little prospect of fur- 
ther work this season. It is also doubtful if all fac- 
tories operate during the summer, owing to peculiar 
labor conditions. Five-ounce goods have advanced 5c 
per dozen, and now bring $1.25 when they can be picked 
up, but offerings are limited. One dollar and eighty 
cents and $2.00 are the prices on 8-0z. One of the prin- 
c’pal clam dealers reported today that he would advise 
the trade to cover their present wants, also some part 
of their future requirements, whenever opportunity of- 
fered. as the pack was so very much less than normal. 

Sardines — Remain as reported last week, with 
quarter oils keyless selling at $2.75. No price has been 
named on future goods, though it is generally supposed 
that this will open at around $3.00. The market is in 
a healthy condition, and a good season is anticipated. 
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N PINHOLING OF TIN CANS 
Contributed by W. O. Hemlow, of the Hemlow & Layton 
Laboratory, Grand Rapids, Mich. 


The much-discussed question of “pinholing of tin cans” 
is <t:ll a mystery, and remains today without a fundamental 
suggestion as to its real cause and methods of prevention. In 
summarizing the situation as a whole, it appears that neither 
the canner nor the can manufacturer is wont to assume th» 
responsibility of the existing evil, and co it goes from one de- 
cade to another with the same mud-slinging, burden-shifting 
tactics, 

This, however, has not eliminated the evil, nor will it be 
eliminated until the basic principles have been brought to light 
and a scientific means adopted to overcome the situation. 


A true demonstration along this line has proven that where 
the syrup or liquor is properly amalgamated, according to the 
consistency required in the various processes necessary to the 
different fruits and vegetables, that separation is next to im- 
possible. When separation is eliminated, then the depreciation 
is overcome and the physical structure of the product canned is 
not droken down and remains the same under all condit‘ons. 


When the separation takes place it is a mere breaking 
down of the syrup or liquor and an invisible fermentation takes 
place, resulting in swells and spoilages of the var’ous natures. 

As a whole, it is not the fault of the can nor the materials 
used in its construction which results in spoilages. There is, 
however, a small percentage of the spoilages that may be at- 
tributed directly. to a faulty lot of tin, but th‘s spoilage is so 
small that it is not worthy of mention. 


The canning inductry of today is based upon the century- 
old theory handed down since the time of Appert of France, 
who first promoted the theory of hermetically sealing fruits and 
vegetables. All text books and articles written along this line 
are based upon the one pr’nciple, modernized only by the addi- 
tion of the present-day machinery and equipment. 

A close chemical analysis of the fundamental natural 
causes of this great evil disclo~es that there is sufficient oxygen. 
hydrogen and nitrogen contained in all fruits and vegetables 
that when not properly handled will, when separation or de- 
generation takes place, form enough acids to eat away the tin. 
In hermetically sealing these products and by-products a cer- 
tain amount of these acids are eliminated or placed in such a 
state as to become inactive for a time. Sooner or later separa- 
tion becomes manifested and by degrees the physical structure 
of the product is broken down. 


In addition to the amount of sugar, salt and starch these 
products contain, there is a sufficient amount of antiseptic 
properties to properly preserve them when thrown into scolu- 
tion of the correct consistency. The general principles in use 
today throughout the canning world does not include this one 
vital point, and as a consequence hermetically sealed products 
placed on the market have a life schedule, 


After all is said and done, the canning industry is yet in 
an experimental stage, and will continue to remain there until 
the real fundamental principles of preservation have been dis- 
covered and resorted to. Until the canner brings himself to 
practically forget the antiquated methods which have bee 
hashed and rehashed. embalmed and mummified until they 
look like something real, will this canning evil be overcome. 


Someone has advanced the theory that sterilization will 
overcome separation and prevent decomposition of the syrups 
and liquors. This theory has been disproven in every instance, 
and while sterilization tends to lengthen the life of the syrups 
and liquors, it does not in any degree change the chemical 
construction. 


In order te overcome the separation and prevent decom- 
position it is necessary to change the physical construction of 
the globulin system of the syrups and liquors. By perfect 
amalgamation of the preservative properties contained in these 
syrups and liquors, the acids are so nearly eliminated that it 
is next to impossible for seperation and degeneration to take 
place. This theory has been te’ted under all conditions of in- 
cubation and has in no instance failed to maintain.the standard 
of perfection. : 

(Editor’s Note—We submit this. just as received, merely 
as a new expession on an old, troublesome question. Canners 
will be slow to diccard the fundamentals layed down by Appert, 
and justly so But the industry welcomes all honest efforts to 
improve production, and hence this publication. without ap- 
proval or sanction on our part, as authentic, much less as a 
panacea for all these ills.) 
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“We excel Our Labels ev 
in‘Designs .  arethe Standard 
of iterit for Comny eial Value... 


Stecher Lithographic ©. 
Rochester | 
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SERVICE 


alf a million dollars worth of well selected stock, 
constantly maintained, and an organization 


keyed upto the theory that plant efficiency is meas- 
ured by the number of orders shipped on the day 
of receipt, accounts for Caldwell service. 


If you need gears, sprockets, transmission machinery, 
Helicoid Conveyor or any of the Caldwell specialties prompt- 
ly wire Caldwell, or call up the nearest Link-Belt office. You 
will find Link-Belt Company offices in all principal cities. 

H. W. CALDWELL & SON CO. 
LINK-BELT COMPANY. OWNER 


CHICAGO, 17th Street and Western Avenue 
DALLAS TEXAS, 709 Main Street NEW YORK, 299 Broadway 


) 
4. 
- 
- 
i 
vy 


> > 


THE CANNING TRADE. 


Week Opened By Big Stores Display The 
Goods—The Big Can In Court House Plaza— 
Addresses Before Clubs—The People 
All Talk Canned Foods. | 


On Monday morning, the 6th, our ’phone rattled to know 
why we had not written up Canned Foods Week in that issue, 
and we answered that we did not like to bite into the middle of 
a cherry; that Canned Foods Week was still very much on, and 
that it would be accounted for when finished. And even now 
we are forced to make this ‘““Canned Foods Week in Baltimore” 
rather than for the whole country as we should do, because 
there has not been time enough to hear from all the other sec- 
tions as to how they put it on. By “section” we mean every 
place, country and State in the Union, and the request, there- 
fore, comes right to you—to report on how the Week transpired 
in your immediate section. Never mind the other fellow, or 
what you hear—tell us about what you did and what was done 
in your section to back up this nation-wide movement. 

Here in Baltimore the town responded quite well,. The 
daily papers had not been “‘oiled,’’ and they were all a liitle 
shy of giving the movement any space, at first; but later they 
materially improved. A full page display appeared in Friday’s 
Evening News, the center of it occupied by the Committee’s 
explanation of what Canned Foods Week meant and inviting 
people to become better acquainted with the goods, and the 
cutside margins used by canners and supply men to advertise 
their brands or business. 

Everywhere one was met with the query as to what Canned 
Foods Week meant, what were we doing, and when would the 
goods be given away. Big pyramids of handsomely labeled cans 
met the attention of all travelers coming from or going to the 
trains. In Camden Station we saw quite a number of interested 
ladies pick up the cans, and, finding them empty, put them 

. gown again, with a look of disappointment. Undoubtedly had 


«they been real goods the pyramid would have had to be replen- 
“ished every morning. 


But it is well that they did not fill the 
‘cans with water, as was first intended. For after succeeding 
>in purloining a can of what appeared to be fancy pears or 

peaches, the ‘‘purloiner’’ would have become a perpetual enemy 
2 of alk’eanrned foods if upon opening that can he or she had 
« found it filled with nothing but water. 


The hotels likewise displayed pyramids of conned foods, 
»and the downtown streets of the city showed-canned foods in 


g most windows, some boldly and as if with pride, others -hesi- 
4tatingly, just a few cans; but as in Louisville, during Conven- 


° tion week, clothing stores, shoe stores, jewelry stores and tobac- 
‘conists all made displays. A list in front of us takes in nearly 
-every store along Baltimore street, in the heavy business dis- 
trict, and sgme of the displays were elaborate. The Committee 


deserves the greatest credit for their work. All these displays 


were accompanied by a neatly printed card, on yellow board in 
black ink—the Maryland colors: 


This display of canned foods is in testi- 
mony of our appreciation of the great 
Maryland canning industry— 7 

And of the important position which 
canned foods has in the scheme of our 
individual comfort. 

Canned foods are to be included among 
our greatest blessings. 


Many of the residential groceries missed the opportunity 
.to make a special drive on the goods; a great many of them 
_ show ed the red, white and blue banners and had some goods 
“in the window, but few of them followed up the opportunity 
as they should have. And the restaurants of the city could 
have co-operated to a better degree, But the whole thing was 
new to them, and they were rather anpeepenes. anayner year 


aati will be in line with both feet. 


CANNED FOODS WEEK 


THE BIG CAN 
The photograph speaks better than any description we 


might attempt. The top of the can was 20 feet from the ground 
and it was 14 feet across, made at the Southern Can Company’s 
plant, of wood and covered with canvas, the label finely painted 
on by hand. On the inside electric lights had been arranged so 
that at night the whole can was illuminated, making a most 
attractive appearance. There is a heavy traffic of automobiles 
through this prominent thoroughfare, and none that passed 
failed to take note of the big can. 


Standard Oil Bldg. Law Bldg. Court House 
THE BIG CAN 

ON COURT HOUSE PLAZA ° 

, The Label on the can reads: ° 


Baltimore Canned Foods Heralding Maryland’s 4 
Agricultural Greatness ¥ 

(The Vingenette) g 

Enriching the Story of Baltimore’s Industrial enetnane—< 
the Baltimore Canning Industry 


On the west side: 4 
Baltimore Canned Foods Famous 9 

the World Over g 

and 

Baltimore— 

‘Capital of the Canned Foods World 

A 


On the north side: 


Baltimore— 
“* Birthplace of American Canned Foods 


& 
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Cagned Foods Week In Baltimore. 


> 
She 
— 
Canned Foods Weck 
st Th Housewives 
» 
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TL ANTIG CC ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN LACQUERED - LITHOGRAPHED 


Packers 

Syrup Refiners 

Milk Canners 

Lard and Compounds 


Our large production assures prompt 
Peanuts and Peanut Products ‘ ; 
ee and satisfactory service. 


Fresh Oysters 
Paints 


Our co-operation increases YOUR sales. 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE - - - MARYLAND 


HIGH SPEED AUTOMATIC SANITARY 
| CAN MACHINERY 


Bliss No. 22 N Automatic Can Body Maker 
With Patented Spiral Solder Horn Support 


The Standard Body Maker of the can trade. 
It combines the three great essentials, correct 
design, rigid construction and absolute de- 
pendability. Every detail the result of 
practical experience. 


A number of concerns are each, operating 
between 24 and 28 of these machines, pur- 
chased from time to time. ‘There must be a 
good reason why they make this their 
standard. Let us tell you why. 


Specialist’s Cure for Can Making Ills 


Bliss Automatic High-Speed Can Machinery. 
Battery of Bliss No. 22 N Can Makers in production. Use daily as directed 


E. W. BLISS CO. BROOKLYN, N.Y., U.S. A. 


SALES DETROIT CLEVELAND CHICAGO PITTSBURGH ST LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES \ Dime Bank Bidg. Union Bank Bldg. Peoples Gas Bidg. Keenan Bidg. | Boatmen’s Bank Bldg. Marine Bank Bidg. Union Trust Bldg. Second Nat'l Bank Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO.—San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 
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Around the label, in large type, on a line with the picture 
of the tomato, appeared the words: 


Baltimore Canned Foods 
On the base appeared the follownig: 


West Side—Faithful and Dependable Baltimore 
Canned Foods. 


North Side—Baltimore Canned Foods Reflecting 
the Teeming Fruitage of Maryland’s Countryside. 


Facing the Court House entrance: 


The Lesson of Canned Foods Week: 
“That Canned Foods are the Most Wholesome and 
Palatable Foods.”’ 
The words of one of America’s most distinguished scientists. 


One other sign said: 


Your Most Obedient Servant, 
* Baltimore Canned Foods 


THE BIG PARADE 


Canned Foods Week was certainly not blessed by good 
weather, although it might be said that we had about every 
kind of weather known, from snow-and blizzards to sunshiny 
spring-like weather, but a too plentiful abundance of rain. 

On Wednesday, the 8th, the day set for the big parade and 
the opening of Canned Foods Week, the day was bitter cold, 
and just as the parade got under way the snow commenced, and 
continued during the afternoon. The Committee in charge of 
Canned Foods Week—John R. Baines, President of the Canned 
Goods Exchange; D, Hays Stevenson, Chairman; Edward A. 
Kerr, Vice-Chairman—appointed Robert A. (Bob) Sindall as 
Marshall of the Parade, and great work was done in assembling 
the trucks and in getting everything ready. The industry is 
not used to parading its virtues, and it took hard work to get 
some of them out; but by 1 o’clock of that afternoon lower 
Broadway, the assembling place, looked very much like a 
parade. All the trucks were handsomely decorated, and many 
of the cars likewise. This includéd cases of canned foods 
bearing the well-known names and brands of the city canners, 
and B. F. Shriver Co., from Westminster, and that persistent. 
advertiser of Harford county’s fine shoepeg corn, Sam J. Ady, 
who decorated his truck with evergreens and distributed cans 
of corn en route. The Shriver boys likewise took advantage 
of their opportunity and had prepared, or used, a great supply 
of No. 1 cans of peas to distribute free during the parade and 
on several days during the week. The can companies had im- 
mense loads of cans, and A. K. Robins & Co. showed a tomato 


filler, The list of paraders was as follows: 
Trucks Cars 

Baltimore Wholesale Grocery Co.............. 2 1 
Atlantic & Pacific ‘Tea 2 1 
W. W. Boyer & Co...... 1 1 
Co. 5... 4 sides nic 1 1 
U, §. Printing & Lithograph Co...... 2 1 
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Evan W. Hook & Co 


At the head of the procession road two mounted motor- 
cycle policemen, then the Marshall of the Parade, in a racy- 
looking, brilliant Page racer, followed by one of the Southern 
Can Company’s immense trucks with the band, which kept up 
sprightly music during the whole trip through the business 
sections and the residential sections of the city. Following 
these came the cars and then the trucks, and it may truthfully 
be said that Canned Foods Week was opened by this big parade 
with a bang. 


Too much credit cannot be given to the committees who 
handled the Week, and especially to the two main workers, 
D. H. Stevenson and E. A. Kerr, both of whom gave their en- 
tire time to the work, night and day, and, the latter of whom 
placed his office at the disposal of the industry as headquarters. 
H. Gamse & Bro. printed the huge supply of red, white and 
blue banners, besides millions of stickers used all over the 
country, and the Southern Can Company, makers of the big 
can, likewise worked unceasingly to help in many other diree- 
tions. To mention “Bob” Sindall as the marshall of the parade 
is to say that there was constant action and good work there, 
and the canners and the supply men—all participants in the 
week’s efforts—deserve the thanks of the industry. There were 
many quiet, but hard and earnest, workers, who visited stores, 
induced the use of windows for displays, and took it upon them- 
selves to see that the displays were distributed and well made. 
And the brokers were there every minute, Howard E. Jones 
working like a trojan, and of the chain stores and others. 

But more about the workers in particular. 


THE CANNED FOODS PARADE: 


An Adventure in Co-operation, 


Was the Canned Foods Parade a success? Yes! Was the 
Canned Foods Parade a success? No! Was the Canned Foods 
Parade a success? Yes and No! Was the Canned Foods Parade 
representative? Yes and No! Was the parade creditable to 
the canning industry of Baltimore? Yes and No! Was the 
parade productive of the good which it was hoped it would 
accomplish? No one may say! But the parade taught a lesson. 
What lesson did the parade teach? The value of co-opertaion. 
Do the canners of Baltimore believe in co-operation? Only in 
an academic way. Do they believe in competition—meaning 
by that, do they prefer competition to co-operation? No? The 
canners of Baltimore hate competition; at least, they hate the 
kind of competition to which they are exposed and to which 
they have always been exposed. Then, why don’t they try the 
other way—co-operation? Because they are also afraid of 
co-operation. Have they ever tried co-operation? No. They 
have always been afraid of it. Then the canners of Baltimore 
believe in individualism? Yes, that’s it—they prefer to work 
out their own individual destiny. But the canners of Balti- 
more are on friendly terms with one another, aren’t they? Yes, 
indeed, they are on the most friendly terms with one another. 
Then, why don’t they get together in a co-operative way to do 
something for themselves and for the industry? Because they 
hesitate to attempt. The parade was a feeble effort at co-oper- 
ation. Had there been more co-operation the parade could have 
been made a wonderful thing. But the parade was a wholesome 
thing in that it taught a lesson—the lesson of co-operation. 
Perhaps the canners of Baltimore are afraid that co-operation 
would destroy individualism, but it wouldn’t. Every house 
here could co-operate with one another and yet lose nothing 
of personal or individual identity. The canners of Baltimore 
could get together once a year and give a very “whale” of a 
Canned Foods Show, the object being to teach the seven hun- 
dred thousand people who live in Baltimore the value and the 
importance of canned foods, Such a thing could not be done 
individually, but it could be done co-operatively. And it would 
be a fine thing for the people of Baltimcre to receive the im- 
palatable foods’”’ which is the lesson which is to be taught the 
people. There isn’t any co-operation among the Baltimore 
canners, but there ought to be. The Baltimore Canned Goods 
Exchange isn't co-operative. It’s a fine institution and has done 
great work, but it isn’t co-operative. The Canned Goods Ex- 
change is a very excellent dining club, very like the Kiwanis 
Club and the Rotary Club, though it isn’t as constructive as 
either of these. The Canned Goods Exchange has done good 
work and is now doing good work—good routine work. What 
is needed among the Baltimore canners is the spirit of co-opera- 
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FRED STARE 


said at the 
PEA SECTION 


at Louisville 


What would you think of a dairyman who for want of! an 
additional cream separator crowded his one separator far be- 
yond its capacity and thereby lost 10 to 15% of the butter fat 
which went out with the skim milk? 


I want to emphasize this point of saving money through 
preventing loss or waste. 


In 1920 Factory No. 5, if their cost was no lower and they 
sold their output for the same range of prices, would have 
made $1.77 on each 100 dozen. They packed 27,150 cases in 
1920 and at .017 per doz they would have made $961 00 
or less than the brokerage on their sales; but in 1921 after 
buying another Grader and packing only 17,000 cases, their 
profit would be $12.56 per 100 dozen, or $3270.40 You will 
note they made $3.12 on . 1’s against 72c the year before, 
$10.08 on No.2’s instead of $6.23 and $7.98 on No. 3’s instead 
of $6.46 ane lost only $8.62 instead of $11.64. 


There is a discount for early orders. 


The Sinclair Scott Co. 


Baltimore. 
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IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam. or open bath process. 


ZASTROW 
MACHINE CO. 
Inc. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUOCESSORS TO 


GEO. W. ZASTROW 


-A Good PRODUCT plus an 


| attractive “GAMSE LABEL” 


pn your Can———— 
properly displayed 
spells “SUCCESS” 

_ We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
house in Baltimore and can save you 
MONEY on your Labels. .. Write Us 


H. GAMSE & BRO. 


LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 


’ 
4 
‘ 
. 
| 
Write Us. | 
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“tion, the spirit of constructive co-operation. With such a spirit 
the canned foods industry in Baltimore would make headway 
by leaps and bounds.. With co-operation the necessity for 
mergers would not appear. Oh, yes, the parade was a success. 


since it was an adventure and a reasonably successful adveniure 
in co-operation. 


THE VETERAN, JOHN R. BAINES 
President of The Canned Goods Exchange 
Does His “Bit” Exccedingly Well. 
peas. Baines was on the job. He was interested in Canned Foods 
Week, believing in its value and in its power for good. He 
would take off his coat and work for the success of Canned 
Foods Week and almost literally he did—take off his coat and 
work for it. On the Honor Roll for Canned Foods Week the 
name of John R. Baines is writ large and luminously. 


WALTER FREY'S SPLENDID WORK 


v alter Frey is one of Maryland’s most alert and most progressive 
jobbers. Would he work for Canned Foods Week? And the 
answer is, “will a duck swim.” Walter Frey did work for 
Canned Foods Week, with splendid result to the general plan 
and with equally good result to his own extensivve business. 
Mr. Frey is a large distributer of canned foods; sensing the 

possibilities of Canned Foods Week, Mr. Frey improved them 

to the utmost. 


Howard JONES 
A Veritable Human Dynamo. 

The story of Canned Foods Week in Baltimore that would omit the 
name of Howard E. Jones, broker, would be woefully incom- 
plete. Almost he did everything, or, at least, something of 
everything, and whatever he did he did well. From the be- 
ginning to the end, Howard Jones yielded himself to the pur- 
poses of Cunned Foods Week with the most who!le-hearted 
earnestness. Without Howard Jones in the scheme of its 
activity, Canned Foods Week in Baltimore would have lost 
much of its brilliancy and ec’at. 


Mr. M\GNANIMITY 


“fy hen it was determined to set up 2 mammoth ean in Court House 

: Plaza, Mr. E. Everitt Gibbs, President of the Southern Can 
Company, came promptly forward and said: “I'll build it.” 
And Mr. Gibbs did build the mammoth ean, the fame of which 
may not unlikely extend to the uttermost parts of the canned 
foods world. The can itself measured twelve feet in diameter 
by fourteen feet in heighth, and was mounted on a platform 
five feet high and sixteen feet square. To Mr. Gibbs belongs 
the distinction of having made the largest can in the world. 
Erected without expense to the Canned Foods Week Com- 
mittee, the great can with which the name and the splendid 
generosity of Mr. Gibbs will be long associated, was one of the 
most valuable contributions made to the success of Canned 
Foods Week in Baltimore. In connection with the erection of 
this remarkable can, the services of Mr. Burbank will be 
gratefully recalled. 


THE INDEFATIGABLE PRESTON WEBSTER 
Of Webster-Butterfield Company. 
“T'll do that, Ill assemb!e the cans needed for display at railway 
stations, in hotels and in shop windows—and I'll distribute 
them.” It was a big job, but Preston Webster wasn’t afraid 
of it; and he did it superbly well—did it perfectly, flawlessly. 
No small part of the success of Canned Foods Week is due to 
the indefatigab!e Preston Webster. 


“Tom” NortH 
And His Part in the Splendid Scheme of Canned Foods Weck. 
“Tom” North, of Thomas J. Meehan & Co., had the railway stations 
and the hote's to look after, and it was a man’s sized job. 
Cans had to be assembled and racks upon which to display 
them had to be made—that was “Tom” North's job. 
work committed to the hands of “Tom” North was done with 
consummate skill and thorotghness. The highest praise is due 
“Tom” North for the splendid work he did in promoting the 
suecess of Canned Foods Week in Baltimore. 


: Mr. STEVENSON 
In the Interesting Role of After-Dinner Speaker at Kiwanis 
Club Meeting. 
Mr. D. Hays Stevenson, of Torsch-Summers Co., Baltimore, was a 
“busy man during Canned Foods Week, and also during the 
several weeks of preparation going before it. It was intended 
that Mr. C. Burnet Torsch should address the Kiwanians at 
but because of his inability to 


their regular.weekly meeting, 
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attend the meeting, the busy Mr. Stevenson was asked to take 
his place. In his address Mr. Stevenson took occassion to ex- 
press appreciation of the sp!endid co-operation yielded by the 
merchants of Baltimore in making Canned Foods Week the 
splendid success that it was. In Baltimore as in Louisville, 
the most important arteries of retail merchandising consented 
to displays of canned foods in windows in which displays of 
jewelry, haberdashery, hats, shoes, millinery and druggist sun- 
dries customarily find place. Mr. Stevenson, in the role of 
“pinch-orator,” did admirably well. 


Mr. OREM 
Speaks at Weekly Meeting of Rotary Club, Baltimore. 

The Rotary Club of Baltimore would co-operate with the purposes 
of Canned Foods Week as would also the Kiwanis Club. Mr. 
Hugh S. Orem, former president of the Canned Goods Ex- 
change was selected to speak before the Rotary Club. Mr. 
Orem chose for his subject, “The Philosophy of Canned 
Foods.” Few men have so intimate a knowledge of the his- 
torical development of American canned foods nor so pro- 
found a knowledge of the philosophy of canned foods as has 
Mr. Orem. The Rotarians were greatly interested in Mr. 
Orem’s splendid dissertation, but none more so than a scientist 
present who came with congratulations to the speaker because 
of the scientific accuracy of his observations. ‘Never before,” 
said one of the Rotarians, “have I heard canned foods dis- 
cussed in just that way,” by which he meant that he had 
received from Mr. Orem’s splendid address such impressions 
of canned foods as would dispose him very favorably toward 
them. The addresses made before the Rotary Club and the 
Kiwanis Club were distinctly valuable contributions to the suc- 
eess of Canned Foods Week in Baltimore. 


“EDDIE” KERR 
The Personification of Maryland’s Motto: 
“Fati Machi, paroli femeni.” 


Edward A. Kerr, who styles himself Baltimore’s Baby Broker, 
and who believes in actions, leaving the talk for women, was 
in Canned Foods Week up to his eyes. He turned his office 
over to the work, and then went out, with sleeves rolled up, 
to attend ‘to the advertising of Canned Foods Week, as he 
was Chairman of that Committee. And since Canned Foods 
Week was naught but advertising, “Eddie” found he had a 
big job wished on him. He it was who furnished the cards, 
the advertising, the “Soul” of the big Can. He suggested, 
planned and promoted the big Parade, and then was left 
standing on the street, when the parade moved off. But that's 
the way “Eddie” likes to work, seeks no glory and avoids talk. 
But all the industry can see his hand—because Canned Foods 
Week was a success. 


MARSHALL “Bos” SINDALL 


now begin to understand why “Bob” Sindall actually goes out 
of his way to seek public attention. When “Bob” returned to 
Baltimore to be present during the “festivities” of Canned 
Foods Week there was method as well as cunning in his mad- 
ness It is recalled that when “Bob” was asked to act as 
“Marshal” of the Canned Foods Week parade, he interposed 
not the slightest objection, but accepted the tender made him 
with readiness and alacrity. “Only one band!” vigorously 
protested “Bob,” “there ought to be two bands!” And though 
“Bob” inclines to drab and sombre color tones for the fleet of 
Marmon cars which he retains for his own pleasure and the 
pleasure of his friends, it is to be remarked that he appeared 
at the head of the parade in a car the furious red color of 
which made the car and its dashing occupant the cynosure of 
all eyes. And now for the denouement: “Say it not in Gath,” 
dear friends, but it is being whispered hereabouts that the 
Hon. Robert A. Sindall is receiving some attention as a pros- 
pective candidate for the exalted office of Mayor of Baltimore. 
Now, we understand avhy the interesting Mr. Sindall insisted 
upon two bands, andwhy he rode at the head of the parade 
in a car of deep, double-dyed red. Mayor Sindall? Why not? 
We shall watch the further movements of “Bob” Sindall with 
a curious interest. But “Bob” has ever been kept busy seek- 
ing new worlds to conquer. 
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CANNING MACHINERY 


FRUITS- VEGETABLES: FISH-:Et<. 
A.K.ROBINS & Co. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


e 


March 83, 1922 THE CANNING TRADE. wi 


Ams Double Seamers 


“ONCE USED-ALWAYS USED” | 


The other machines in our complete line 
are just as good as our Double Seamers 


THE MAX AMS MACHINE 


101 Park Avenue, New York City 


CHICAGO OFFICE: Chas. M. Ams, Pres. 
20 E. Jackson Boulevard $Hoiapd 


+ 


‘Stevenson Automatic Lock Seam 
Body Forming Machine 


This machine is adapted to Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachments for soldering 
the bodies, or without soldering at- 
tachment, alsowith orwithout notch ** 
ing attachment fordry products. 
The body blanks can be fed by hand 

.to the machine, or. it can be equip- _..., 
ped with a feeding attachment. out 


The machine is easy of adjustment. ; 
-.and can be quickly changed, for 

various sive cans: is constructed of 

the very best workmanship and 

terial, and is of the latest design, 

and improved mechanical con-_. 
struction. 


2M to. 4% in Diam Length 5% in. 


+. STEVENSON & CO} Ine!” 
“Patents Applied for’ BALTIMORE, MD. 


+ 
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CALIFORNIA CANNERS HOLD ANNUAL CONVENTION 
San Francisco, February 20, 21, 1922—Well Attended 
Important Meeting—The Detailed Report. 
By Our Special Correspondent. 


(Continued from last week) 


An Experimental Cannery—Prof. W. V. Cruess, of the Fruit 
Products Laboratory of the agricultural department of the Uni- 
versity of California, spoke on the need of an experimental fruit 
canning plant to supplement the work now being carried on in 
the small laboratory maintained at Berkeley. He stated that 
such a plant would be very useful in that it would offer a place 
in which students could be given instruction in canning, give 
opportunities for carrying on research work and permit the dem- 
onstration of new products. The present work is handicapped 
by a lack of men and equipment. A fruit products laboratory 
of commercial size would cost about $75,000, he estimated, and it 
was suggested that about $15,000 a year would be needed for 
maintenance. 


Prof. A. W. Christie spoke along similar lines, pointing out 
the fact that the canning interests of California are second in 
industrial importance, being surpassed only by the pertoleum 
industry. He noted that while the fish canning industry is rela- 
tively a minor one in this State an experimental station is main- 
tained that has been of great value in many ways. He closed by 
declaring that it is impossible to estimate the great value that 
might come to the canning industry of the State through the 
establishment of an institution for experimental work. 

Dr. Carl L. Alsberg voiced a hearty approval of the plan 
and a motion was forthwith adopted that a recommendation be 
made to the Board of Regents of the University of California 
that an experimental cannery be erected. 

The Selection of New Strains—F. L. Monnet took the chair 
at this time and led the Green Fruit Section in a discussion on 
lug box rental, haulage and bud selection. In regard to the latter 
he stated that not only was bud selection needed but that new 
varieties must be developed. The Philips cling peach, he said, has 
deteriorated badly, the Lemon cling has practically disappeared, 
and other varities that were considered valuable a few years ago 
are now worthless. He declared that the time had come when 
it was necessary to secure new varities and that the Canners’ 
League should assist in the work. Following a discussion in 
which all agreed that something should be done a motion was 
adopted that the recommendations of the chair be referred to 
the executive committee with power to act. 


The lug box question brought out quite a discussion and 
assertions were made that some firms had not lived up to the 
rental agreement made last year. It was the concensus of opinion 
that canners were entitled to rental for boxes, though some felt 
that the plan was working poorly, as a result of various sub- 
terfuges. Those present agreed to continue the rental plan if 
all canners would make the charge and the secretary was in- 
structed to get the ideas of those not present and make a report 
to members. It was suggested that it would be well to endeavor 
to get the canners of Southern California to adopt a similar plan, 
since many of the latter come to Northern California to get can- 
ning stock. 


' All restrictions on free hauling from orchards were done 


away with, the regulations in force last year having proved 
generally unsatisfactory. 


Mr. Cunningham, representing the organized canners of the 
southern part of the State, spoke for a closer co-operation be- 
tween the northern and southern districts. He described the in- 
formation bureau organized by the Southern California packers 
through which they report their volume of saies and selling 
prices daily. During the packing season they report both pack 
and sales, sending in the figures twice a week. This enables 
them to make changes in the pack of various sizes and grades 
to conform to the demand and prevents the accumulation of a 
surplus in any grade. 


C. E. Hume told of an unpleasant experience with the use of 
a brand of sugar from South America, this discoloring the cans 
and leaving the fruit with an unpleasant odor. He added that 
this was due to the presence of sulphur and suggested that can- 
ners securing stocks from South America should secure guar- 
antees from the sellers. Dr. Alsberg stated that recent develop- 
ments in sugar manufacture have been to cut out refining en- 
tirely and make white sugar on the plantation, using a sulphur 
bleach. Properly made, he said, no sulphur would be detected, 
but he urged caution in using white plantation granulated sugar 
as sulphur dioxide might be present in sufficient quantities to 
ruin the quality of canned foods. 
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Banquet a Great Success. 

The annual banquet tendered by the American Can Company 
was held at the St. Francis Hotel on Monday evening and was 
a huge success. General Manager M. J. Sullivan was unable to 
be present but arrangements were made by an able lieutenant 
and the affair went otf with a bang, suggestive of the good old 
cays before Volstead was thought of. ‘There was not a dry mo- 
ment during the entire evening and many converts were won over 
to the glass container campaign, but for the evening only. 

An excellent menu was served, with plenty of music and en- 
tertainment, and the evening went by all too rapidly. The usual, 
or perhaps it is best to say unusual, after-dinner speeches were 
uncorked, and James Anderson, vice-president of the National 
Canners’ Association, set the fashion with one modeled after mod- 
ern woman’s dress, this being long enough to cover the sub- 
ject, clear enough to be seen through and short enough to be in- 
teresting. Hs stories were corkers and his original poems 
seemed to hit the spot with everyone. 

Frank Wilder, the “orator of Santa Clara,” lived up to both 
name and title and talked as long as he was permitted to. 

Frank Gorrell, secretary of the National Association, was 
introduced as a former treasurer of that organization—treas- 
urer at a time it had no funds. He declared that he had come 
three thousand miles to get this dinner and that he would come 
oftener if more dinners of a like character were promised. He 
said those present were stockholders in the American Can Com- 
pany and that they were receiving their annual dividends. Clos- 
ing in a serious vein he paid a tribute to President Elmer E. 
Chase, whom he described as being “one man in a million,” and 
to Secretary Preston McKinney. 

As usual, the menu cards were prepared by the Schmidt 
Litho Company and were very attractive. The rear of the card 
bore the picture of a very sick cannery man with a dejected mein 
and described as the cannery man of 1921, as follows: 

In the year that’s just past, he had got to the last 

Of the dollars he’d put in his “can.” 
His clothing was torn, and quite badly worn, 
And he looked like the wreck of a man. 

The front showed the same individual with a prosperous air 
seated on a can, with the description: 

But he’s back on his feet, with his clothes looking neat 

And he’s all hunky dory again; 
And the forthcoming year should bring profit and cheer 
To the American Can Company man. 
Tuesday Morning Session. 

The Tuesday morning session was opened with the reading of 
a paper by Frank T. Sweet, president of the California Pear 
Growers’ Association, in which he told of the work of this or- 
ganization and of its plans for increasing the consumption of 
pears. He was followed by James Anderson, of Morgan, Utah, 
vice-president of the National Canners Association, who made 
a strong talk in favor of association work, ending with a plea for 
a wider interest in Canned Foods Week. 

President Chase next introduced Mrs. Katherine Philips 
Edson, Executive Commissioner, California Industrial Welfare 
Commission, who spoke on the new wage scale. The commis- 
sion has been holding hearings on the cost of living, she said, 
and expected to have its orders revised by now. She stated that 
living costs had not been reduced as much as most people had 
been led to expect, higher rents having almost wiped out reduc- 
tions in other lines. The inference was plane that canners 
could expect but slight reductions, if any, in wage costs this 
season, as far as female help is concerned. She stated, however, 
that changes were planned in apprenticeship rules which would 
reduce the pay to beginners. 

At the conclusion of the talk by Mrs. Edson the convention 
went into executive session to hear the reports of Dr. K. F. 
Meyer and Dr. E. C. Dickson on the work being done on bacillus 
botulinus problems. 

Afternoon Session. 

The afternoon session began with an address by Frank E. 
Gorrell, who spoke early as he was making preparations to sail 
for Honolulu. He outlined some of the work of the National 
Association and asked that California canners keep in close touch 
with the work of Dr. Bigelow at Washington. 

He was followed by Prof. C. G. Woodbury, Director, Bureau 
cf Raw Products Research, National Canners Association, who 
opened his talk with the statement that the quality of the food 
in the sealed can depends upon the quality of the raw product. 
The work of the Bureau, he said, is along the line of improv- 
ing raw products. It aims to get facts to the producer along 
the line of new methods, better seed, better fertilizer, and the 
like. Professor Woodbury is to be on the Pacific Coast for three 
or four weeks and will visit farm directors and various agencies 
in touch with growers. 
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Professor Milbraith, of the United States Department of 
Agriculture, spoke on the tomato growing situation, declaring 
that the crop in this State was deteriorating. He stated that poor 
seed selection was one cause, poor cultural methods another, 
with diseases becoming a big factor. He placed the loss to the 
1921 crop at some where between thirty and forty per cent., as 
a result of diseases. 


Dr. W. A. Orton, also representing the United States Depart- 
ment of Agriculture, talked on plant diseases and declared that 
the Western blight alone decreases the tomato yield at least 
twelve per cent. a year. Some of the diseases here are peculiar 
to the State, but there are others that are countrywide. A prime 
factor to be considered, he pointed out, is the fact that plant 
diseases are on the increase and that their toll is heavier each 
year. 

The tomato section then went into session, with Secretary 
Preston McKinney presiding in place of F. E. Booth, chairman 
of this division. The talk was led off by Dr. R. W. Hilts, Chief 
of the Western District, Bureau of Chemistry, United State De- 
partment of Agriculture. He stated that the Bureau has been 
keeping in close touch with local tomato packers since 1917, but 
that its work was limited last year because of the small pack. 
But two canneries were criticized last year and the fault in these 
was largely poor sorting. The duties of inspectors, he explained, 
were to inspect the quality of the raw material, to note how 
rapidly stock is handled, to see that plants have an efficient wash- 
ing system, to ascertain if sorting is done, and if so, the method 
employed, to note whether both sorters and trimmers are em- 
ployed, to see what disposition is made of the refuse, to note 
what goes into pulp, to investigate the sanitary conditions, to see 
what kind of a cyclone is used and the condition in which it is 
kept, to note the number and kind of kettle and tanks and how 
they are cleaned. He suggested that a sorting belt not more 
than eighteen inches wide was preferrable and that a speed of 
twenty-five feet a minute was about right. 

Prof. E. J. Lea, Director, Food and Drug Laboratory, State 
Board of Health, stated that no trouble had been experienced last 
season with California canners, but that State inspectors were 
condemning considerable quantities of catsup and other tomato 
products being brought in from other States where packing re- 
strictions were more lax. He reported having visited the olive 
and spinach canning plants and found them all in good shape. 

The spinach section next went into session and this proved 


“‘BLOOD 


MR. CANNER: 


Spots - Futures. 


ROGERS BROS. SEED CO. 
326 W. Madison St. 
Chicago, U. S. A. 
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one of the most lively sessions of the convention under the éhair- 
manship of D. L. Smith. He stated that the first pack of alana 
on a commercial basis in this State was made in 1915, but that 
last year the output amounted to half a million cases, with a 
thirty per cent. increase in prospect this year. Packers have 
had considerable trouble in canning this vegetable and have much 
to learn. He said that spinach was rapidly increasing in popu- 
larity and that the California product was much superior to the 
Eastern article, opening a wide field of distribution. 

A discussion on Cutout Weights was led by W. St. B. Eustis, 
of Libby, McNeill & Libby, who stated that this firm had doubled 
its output almost every year since starting to pack spinach. It 
had tried all weights of fills and then settled upon one of 64 to 
68 oz. cutout for gallon cans as being the best. It objected to 
the Government ruling of a 78-oz. cutout and feels that the pres- 
ent standard is likewise too high. The speaker stated that his 
firm took a chance when the high cutout was insisted upon by the 
Government, and put up a pack with a lighter fill, but that it 
failed to get by. It was ordered to label all the light fill cans 
with the legend: “This contains less than capacity.” It wanted 
permission to add a clause to the effect that this was to insure 
a higher quality, but this was not allowed. Mr. Eustice esti- 
mated that the spinach pack of 1922 would amount to betweén 
800,000 to 1,000,000 cases and suggested that it might be a prob- 
lem to market it. He suggested that by reducing the fill of the 
can and the cooking period a better product could be secured 
and one more easily marketed. 

Dr. J. R. Esty, connected with Dr. K. F. Meyer’s laboratory, 
outlined some of the factors which have to do with heat penetra- 
tion in canning and stated that fill is a great factor in the pro- 
cessing of spinach. He expressed the belief that if the fill can 
be reduced and a light blanch supplanti the present heavy 
blanch, a safer and better product could be produced. 

A general discussion followed and there was a unanimous 
opinion expressed that the present cutout weight is too high. Dr. 
R. W. Hilts felt that if the matter was to be taken up with the 
Department of Agriculture again it would be advisable to get a 
full array of facts and to make further experiments with packs 
of various fills. It was decided to instruct the secretary to draw 
up resolutions asking the Department for a reduction in cutout 
weights to 68-oz. for gallon cans and other sizes in proportion. 
All the available data will be submitted with other to be gatheréd 
in the meantime. 
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The United States Printing 
and Lithograph Company 
Color Printing Headquarters 


55 Beech Street, Cincinnati 
439 Cross Street, Baltimore — 


“The Chisholm- Scott Company 
VINER FEEDER 


STYLE) 


THE FAST COMING FEEDER 


Just attach it and keep it oiled 
---it stays on the job. 


$ 408 installed in 1920 and 1921 


It saves your workman’s 
time and expensive shut- 
downs---which means 
your money. 


WRITE US 


71 E. State St. Columbus, Ohio 


$488, 631.15 


REFUNDED TO CANNERS 


as a saving in their insurance cost for 
the year 1921. 


Place Your requirements with 


EXCHANGE 


“WARNER INTER-INSURANCE BUREAU 


and share in the average annual saving 
of $6.50 per thousand of insurance, 
which has been the actual experience 
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The Election. 


Before the close of the convention the board of directors held 
a meeting and elected officers for the year, as follows: Elmer 
E. Chase, San Jose, president; Leslie S. Smith, Armona, Cal., 
first vice-president; R. W. Bellingall, Oakland, second vice-presi- 
dent; Preston McKinney, San Francisco, third vice-president and 
secretary, and Jay Deming, San Francisco, treasurer. 


THE PERSPIRING REPORTER | 


| He Asks Himself One Question Five Times and Blames 
| the Answers on Almost Anybody. 


TODAY’S QUESTION. 
WHAT DO YOU THINK OF THE TOMATO CAN MONUMENT IN 
THE COURT HOUSE PLAZA? 


THE ANSWERS. 


ALBERT C. RITCHIE, Governor of Maryland, Government House: 
“Next to Giotto’s tower in Florence it is to my mind one of the 
most beautiful objects d’art I have ever seen. Seldom have 
art and commercialism been more happily combined. It should 
make Baltimore immortal.” 

Wru11AmM F. BRoENING, Mayor of Baltimore, City Hall: “We 
should all be very proud of it, although I do wish they had 
made it revolve after the manner of the beautiful bottle on 
the Emerson Tower. We should all be very proud of our 
beautiful city.” 

WALTER De C. PouLTNEy, Society Leader, St. Paul and Mulberry 
Streets: “I wish they had put a huge red tomato on top with 
French dressing running down the side and a pallid lettuce 
leaf beneath. Mayonnaise dressing would have been more 
colorful, of course, but to me mayonnaise is always just a 
little vulgar. 

H. L. MENCKEN, Idealist, 1524 Hollins Street: “It is an archi- 
tectural obscenity, although suited to the cultural apprecia- 
tion of the Baltimore boobery. I am sure it contains beans, 
despite the fact that a tomato is painted on the outside. I 
have wired to George Jean Nathan to come down and take a 
look at it. 

NORMAN CLARK, Dramatic Critic, Hamilton: “I am sorry they did 
not build it out near the Harford road so my 19 little ones 
could bask daily in its beauty. I try to make visual loveliness 
part of my kiddies’ upbringing and a monumental tin can 
seems altogether typical of the chaste simplicity of the Bal- 
timore suburban home. 


—From the “Baltimore American.” 


CHANGES OF BILLS OF LADING 


On March 15, 1922, new forms of domestic bills of lading 
recently prescribed by the Interstate Commerce Commission be- 
come effective. Canners will be able to secure copies of these new 
forms from their local freight agents. The new forms carry a 
clause by which the shipper may be relieved of liability for 
charges by the carriers. This clause provides that “the carrier 


shall not make delivery of this shipment without payment of 
freight and all other lawful charges.” 


Appreciating that the carriers and shippers may have a quan- 
tity of old forms of domestic bills of lading on hand, the Com- 
mission permits the use of such forms until July 1, 1922. In using 
the old forms, however, it is required they be stamped in legible 
type with the following notation: 

“This bill of lading has been superseded by that 
shown in Supplement No. 15 to Consolidated Freight 
Classification No. 2. effective March 15, 1922, as filed with 
the Interstate Commerce Commission and State Railroad 
Commissions, and to the extent that it is inconsistent 
with the form and conditions published in such supple- 
ment or in subsequent issues of the Consolidated Freight 
Classification, it is superseded thereby. 


(Shipper’s Signature) (Agent’s Signature.)” 
The above applies to both “Straight” and “Order” Bills of 
Lading and withdraws the use of the form of stamp or notation 
previously authorized by the Commission. 


This is provided for in the Commission’s Supplement 2 to 
their Circular of February 7, 1922. 
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CANNING ITEMS 


, Ark.—The Searcy Chamber of Commerce wants a 
cannery to handle sweet potatoes, strawberries, tomatoes and 
other products. Will finance the plant, and want to get in 
touch with interested parties. 


Louisville, Ky—A New Albany canning company is con- 
tracting with Floyd county farmers for 500 acres of tomatoes 
at $10 a ton, it was learned recently. It is said an average of 
four tons are grown to the acre. The company is furnishing 


to the farmers with whom they contract free seed, tested for 
blight. 


Eaton, Ohio—C. S. Bloom, manager of the Camden canning 
factory, informs us that the local plant will operate this year, 
and the company is now signing up acreage. 


: Cherry Creek, N. Y.—The Fuller Company, of South Day- 
ton, has rented the Cherry Creek canning factory for the season, 
and W. H. Bullock will start out the first of the week to close 
up contracts with the farmers. 


Philadelphia, Pa.—Fire destroyed the plant of the Ritted 
Can Specialty Co., Hutchinson and Oxford streets, on February 
13th, partially destroyed a section of the Schoble Hat Co., and 
damaged several nearby structures, with a total loss estimated 


at a half-million dollars, Value of the can plant alone was 
placed at $409,000. 


Youngstown, Ohio—Immediate erection of a canning fac- 
tory here which, it is claimed, will give permanent employment 
to 200 and to from 600 to 800 during business seasons, las 
been announced by backers of the Growers’ Canning and Pre- 
serving Co., recently incorporated. 

Capital of the company will be increased to $35,000, it was 
said. A tract of eight acres, to be used in experimental grow- 
ing of lima beans, asparagus and other vegetables, has been 


obtained. Output of 1,800 cases of goods daily from the plant 
is predicted. 


New Martinsville, W. Va.—An effort will probably be made 
in the very near future to start a canning factory in New Mar- 
tinsville, but so far nothing definite can be given out regarding 


it. If started it will be composed entirely of local people and 
farmers of this county. 


Mobile, Ala.— With the growing demand for Alabama 
canned oysters, three seafood canning companies which have 
heretofore canned only shrimp, have completed arrangements 
for going into the oyster-canning business and will start im- 


5 mediately, according to Captain George Sprinkles, state oyster 


inspector. The Alabama Canning Company, Daughdrill Pack- 
ing Company and the Seafood Packing Company are now ready 
to pack oysters, according to the inspector. 

The Daughdrill Packing Company and the Gulf Preserving 
and Packing Company are ‘working large crews, and these 


firms are packing any amount of shrimp that they are able to 
secure. 


Rockwood, Tenn,—The stockholders of the Roane Packing 
Association met in the offices of the First National Bank and 
completed the organization by electing the following officers 
and directors: Polk Tarwater, President; William Insminger, 
Vice-President; F. A. Brasel, Treasurer; S. J. Parks, Secretary 
and General Manager; Sewell Howard, J. F. Rader, S. D. Smith. 
T. A. Wright and T. L. Peterman. 

The machinery has been bought, and work will start at 
once so as to be ready for the opening of the canning season. 
This industry is entirely co-operative and depends for its suc- 
cess on the farmers of the county, 


Luray, Va.—Canning house proprietors of Page county are 
preparing for the biggest canning season the coming summer. 
Last year they were idle, but the holdover stock of 1920 has 
been sold out and the demand for new goods is pressing. 


Ada, Okla.—J. T. Atkinson will establish a pickle factory, 
and wants to get advice and particulars from interested parties. 


Address Chamber of Commerce. 
Sumter, S. C.—Sumter Canning Co. will establish sweet 


potato curing house, capacity 30,000 bushels, probably increase 
to 50,000 bushels. 


A Ga.—A. Haddlesay and J, S. Lohr plan erecting 


cannery in connection with storage house, and are in the mar- 
ket for necessary equipment. 
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LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 


Leonard’s 


3 The Seed You Should Plant 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS - BALTIMORE, MD. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


CANNED TOMATOES ALMOST GONE! 

An actual canvass completed February 10th has shown stocks of canned tomatoes in first hands in the east to be 

less than one fourth of a car for each of the carlot buyers in the territory which said first hands serve, or only 
ONE FOURTH AS MANY AS ON DECEMBER 10th, | 

At the same time there is every indication that stocks in second and third hands are materially reduced also. Do 

you realize that at this rate stocks in canners hands will be completely exhausted in less than thirty days ? 
THIS WILL NEVER DO ! : 
Canners who still own tomatoes owe it to the trade at large to distribute the sale of their present insignificant hold- 


ings through a four and five months period in an orderly and business like manner. If they clean out in thirty days 
speculative prices are almost sure to result and great harm will be done—Advertisement. 
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PURIFYING TOMATO-CANNING WASTES 


Experiments recently completely by the U. S. Public Health 
Service on the purification of tomato-canning wastes indicate that 
these wastes and also those from factories packing other vege- 
tables and fruits can be so purified that they may be discharged 
without nuisance into relatively small bodies of water. 

The experiments .were begun by the Service at Farnham, 
N. Y., at the request of a “full-line” canning company, after the 
company had found itself unable to obtain information from any 
other source as to methods of purifying its wastes. This factory, 
lhowever, was burned while the testing plant was under construc- 
tion, and the tests were carried out at a tomato-canning plant at 
Amelia, Ohio. 

The wastes treated consisted of the liquids from washing 
vdown floors and cleaning utensils and apparatus and those from 
‘scalding the tomatoes, but did not include tomato cores, skins, 
or pulp. The solids, including the pulp, which had to be wasted, 
were hauled away and ploughed into the ground. The volume of 
-wastes treated, averaged about one-half gallon per No. 3 can of 
vtomatoes packed (1,000 cans to the ton). , 

The liquid wastes were pumped to settling tanks, in which 
about 85 per cent. of the solid matter held in suspension was re- 
~moved and the citric acid of the tomatoes was largely converted 
into lactie acid. 

é The solids separated in the settling tanks were disposed of on 
‘beds composed of a few inches of sand resting on a shallow bed 
of cinders. An area of 2.4 square feet will take care of wastes 
‘of this nature resulting from each 2,000 No. 3 cans of tomatoes 
«packed. 

The effluent from the settling tanks was run through a bed 
. of coarse cinders 4.5 feet deep and later through a bed of sand of 
the same depth. The rate of filtration through each filter was 
75,000 gallons per day. 

The effluent from the sand filters was clear and non-putres- 
sible. Fish lived for six weeks in small concrete basins that were 
supplied only by the filtered waste. Neither odors nor other ob- 
jectional features that would militate against the use of tanks 
and filters near the canning factory were observed. 

A TALE ABOUT THE OYSTER 


In private life the oyster is a’ very queer fish. “ You never 
know whether you should address a particular oyster as “Mr.” 
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or “Mrs.,” for the same creature changes its sex frequently. In 


the spring the oyster’s mind turns to thoughts of love. Its con- 
duct is governed by the sex which it has assumed for the time 
being. If it is a temporary male, it becomes a father; if on the 
other hand, it is for the time being a lady-oyster, then the cares 
of motherhood are uppermost in its mind. 


The mother oyster lays a large number of eggs, which she 
Latches not by sitting on them, but by keeping them in her gills. 
When they have hatched and swum away she heaves a sigh of 
relief and proceeds to become a male. Her erstwhile husband, 
who has now become feminine, is the mother of the next batch 
of babies—Atco Fisheries. 


FERTILIZER TESTS ON CANNING CROPS. 


Arrangements have been completed by members of 
the National Canners Association and the Soil Improve- 
ment Commitee of the National Fertilizer Association 
for a number of fertilizer tests on various canning 
crops during the present year. 


The program provides for tests on peas, sweet 
corn and tomatoes and it is hoped that by limiting the 
scope of the work to that which can be adequately 
cared for, to obtain reliable data much needed in the 
growing of canning crops. 


The tests are to be located on land carefully se- 
lected for that purpose by the canning companies in 
Ohio, Indiana, Illinois and Michigan. It is hoped to 
secure the interest and co-operation of the Experiment 
Stations and County Agents, and to that end, they are 
being fully informed regarding the work planned for 
and will be kept in touch with this progress. 


With This One Machine 
You Can Fill 


Preserves - jelly - mustard - mayon- 
naise - syrups - apple-butter and all 
similar products. 


Two pistons - one rotary valve - do the 
work and give you — 


Greater accuracy and cleanliness 
of filling than has ever been possible 
before. 


It’s a machine that is made to stand 
up during the strenuous run of the sea- 
son. No breakdowns, delays, loss of 
money and product. 


You can fill on the same floor where 
your kettles are, or on the floor below. 


Find out all about it 


The Karl Kiefer Machine Co., 


Cincinnati, Ohio. 
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Should be! 


This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 150 per minute. 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a centinuous run in the 
direction of the “Automatic Line.” The leaking 
‘cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 
jastant contrel of the attendant and may te 
easily changed for a can of different size. 


Cameron Can Machinery Co. 
240 N. Ashland Avenue 
CHICAGO 


An Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 
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Patented in U. 8. 
Canada and France 


~ OVER 1500 IN USE 


_ FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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As Brokers View the Market | 


Baltimore, Md., March 11,1922. 

Further interest on the part of the jobbers is being mani- 
fested regarding tomatoes for future delivery which is shown 
by the increase this week in the number of orders for lots of 
1 and 2 carloads. There is no big buying of them,’as yet, in in- 
dividual orders, but at the end of the week the results total a re- 
spectable quantity which helps to encourage the canners to feel 
that there is a better market ahead. 

As a consequence, the canners and the farmers are grad- 
ually getting together on the question of fixing a price 
per ton for the crop of 1922 for canning purposes, which is a mat- 
ter of much importance, for obvious reasons, for all concerned. 
It is pretty well settled that the small acreage planted last year 
will be increased this year by those farmers who raised sweet 
corn last season without profitable results, unless something 
occurs, meantime, to cause them to take up other crops to lessen 
the hazards of one crop only. The prevailing market prices for 
future tomatoes appear to be reasonable and fair to both sellers 
and buyers, with a little bit in favor of the buyers, and purchases 
made now carry the minimum risk. Start the season by buying 
now a carload or two, and follow it up with further purchases 
as the season develops. There is no hard and fast rule that, 
if followed, is a dead sure winner, but the law of average, in 
the last analysis, comes closest to it. 

The expected rally in the market prices for spot tomatoes 
is not yet in sight, to the surprise of the holders who have not 
lost any of their confidence in the ultimate result of the con- 
tinued drain on the available supplies in this section. Unless 
the reports are untrue about the canners in all other parts of 
the country being almost sold out of their holdings this market 
will soon be the only source of supply for the trade requirements 
until the next canning season. During this week the buying 
was less active, but continuous in small lots, usually in single 
. ear lots, and as widely distributed as heretofore, evidently for 

replacement of exhausted stocks. Under ordinary business con- 
ditions there would be stronger incentive to buy freely of them, 
but each individual is the better judge of his own environment. 
The ownership of a car or two of tomatoes for your. known 
requirements in the next 90 days appears to be advisable at 
this time. 


We have called attention to the fact that the canning season 


for herring roe is near at hand and a number of orders has re- © 


sulted. This article appears to be gaining in popularity each 
season, and should the run of fish be short, and soon over, as 
happens sometimes, the supply may not cover the requirements. 

Spot peas are almost in a sold-out condition here, all grades 
of them, and the small orders for prompt shipment are using 
them up. 

For future delivery the buying of peas is showing improve- 
ment, the early shipment from this market being the incentive. 
It is too early to get a line on the outlook for the crop, but it 
is pretty sure that the output of the canned article will find 

-ready sale. 

Spot spinach being practically sold out. the jobbers are now 
giving attention’ to the new spring pack, which is expected to be 
ready for shipment early in April. 

The buying of corn for prompt shipment continues to be 
fairly active, especially by the Southern jobbers, and the can- 
ners are more cheerful about the outlook for it. Future corn 
is not active, though firm as to price. 

Stringless beans continue to be fairly active and are grad- 
ually cleaning up in this section. String beans are in demand 
and the holdings here are so light they are worth immediate 
attention if wanted. 

The other lines of vegetables were dull and unchanged this 


With California sold out, the jobbers are buying pears in 
this market, and several large lots were bought this week in 
addition to numerous small lots; if wanted look them up now. 

The other fruits are inactive at the moment and unchanged. 

Practically, the situation here on cove oysters is unchanged. 
“oer buying of crushed oyster shells for poultry is slightly 

etter. 


THOS. J. MEEHAN & CO. 


Aberdeen, Md., March 9, 1922. 

Tomatoes—We are having a fair run of orders from dav 

to day and spot stocks are gradually being depleted. From all 
accounts, Canned Foods Week was a big success, and many 
new friends have been made all over the country. In next year’s 
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drive it is to be hoped that the packers will be prepared to make 
a liberal distribution of free samples in small containers. 

The spot market ranges about as follows: No. 1 standard 
tomatoes, 724%a75c; No. 2s, $1.10a1.15; No. 8s, $1.55a1.60; No. 
10s, $4.75a5.00, all f. o. b. shipping points with Baltimore rate of 
freight to most sections. 

We can book orders for future delivery 1922 pack for well 
known brands at 55a60c for No. 1s, 824%a85c for No. 2s, $1.20a 
oa for No. 3s, and $3.75a4.00 for No. 10s, f. 0. b. country. fac- 

ries. 

Corn—We quote No. 2 standard whole grain Evergreen corn 
at 90c, fancy quality, $1.00; standard shoepeg, 95c; extra stan- 
fancy, $1.15a1.20, and standard Maine style, 


For future delivery, we can buy standard shoepeg at 
$1.00; fancy shoepeg at $1.15, and standard Maine style at 90c, 
f. o, b. factories for shipment when packed. 


C. W. BAKER & SONS. 


Wausau, Wisconsin, March 4, 1922. 

Gentlemen: Future peas are selling; a few every day. In 
the aggregate, the volume is considerable. The few Canners who 
were apparently over anxious to sell, quickly sold up, at more 
or less of a reduction in price. Practically every one who has 
named opening prices has booked considerable business; a 1iot 
more than they had sold, prior to the pack last year. The result 
is, the market today is firm at opening prices. 

The trade seems to have the right line on the situation, and 
are buying without much quibbling about price. Every few days, 
some wild story gets started about this, that or the other fellow, 
making some ridiculously low price. Most of them are fishy, on 
the face of them. As an example, it was reported in a large 
Eastern market, the other day, that a certain well known, high 
grade, Wisconsin Canner, was offering Standard No. 5 Sweet 
Peas at 80 cents. 

How anyone expected to get this sort of bunk across, in the 
face of the fact that it is, and has been, practically impossible 
to book this grade of peas at less than 95 cents, is hard to under- 
stand. The fact is that this canner’s price is a dollar, and he 
is practically sold up at that. The price of future peas, based 
en cost of production, is plenty low enough, and the buyer who 
uses his sky piece, knows this, and is buying accordingly. The 
fellow who has bought for less than they are worth, has prob- 
ably bought trouble. 

Spot Canned Foods, in all the staple lines, are in good de- 
mand, and are fast cleaning up. The last sizeable block of peas 
in the State. was bought by a certain store outfit, this week, at 
a dime advance over the price of two weeks ago. _ 

GROCERS SUPPLY COMPANY 


CANNERS AND GROWERS CONFER 


Meeting in Baltimore to Devise Contract. 

The “Baltimore Sun,” of March 9th, contained the following: 

“Long strides toward stabilizing the tomato industry in 
Maryland were made yesterday at a meeting of representa- 
tives of packers and growers at the Hotel Rennert. While defi- 
nite action was not taken because it was felt those interested 
throughout the State should be consulted, the general opinion 
was that much uncertainty might be eliminated by establishing 
the contract system, not operating between individual packers 
and growers, but between associations of rs and growers. 

“The opinion was expressed that canners would benefit by 
being able to sell futures to the jobbers, and the jobbers sell 
futures to retailers, without the element of speculation entering 
into the matter. Under such a plan the packer would be able 
better to finance his business, it was said. 

“The advantage to the farmer would be the certainty of sell- 
ing all of his crop at a price which would pay him to plant. The 
price would be agreed upon before planting. 

“Representing the canners were W. E, Lamble, Southern 
Packing Company, of Baltimore; S. O. Neal, of Hurlock, Md., 
and P. T. Baker, of C. W. Baker & Sons, Aberdeen, Md. Repre- 
senting the farmers were J. E. Patten, of East Newmarket, Md., 
and A. J. Ensor, of Forest Hill. Also in attendance were W. E. 
Silver, president, and C. M. Dashiell, secretary, of the Tri-State 
Packers’ Association; C. E, Bryan, president of the Maryland 
Agricultural Corporation, and Dr. T. B. Symons, secretary of the 
Maryland Agricultural Society.” 

Not having participated in the conference, we cannot say 
what prices for tomato acreage, if any, were mentioned. We 
have been told by any number of canners, however, that they 
would not pay more than 15¢ per basket, while some went as 
high as 25c the maximum. Growers in Southern Maryland, one 
canner told us, were demanding 40c per basket or $24.00 per 
ton. In the nearby West they are contracting at not above 
$10.00 per ton, we are informed. i 
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HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


COS temperature instruments 


Temperature Records, available through the use of Tycos Instruments— 
indicating, recording, controlling—furnish the incentive for greater effort 
and better products. Make short cuts possible, locate waste and serve as 


guides for planning more efficient and profitable production in the ean- 
ning industry. 


laylor Instrument Companies 
Rochester NY, USA. 


Theres aTycos and Taylor temperature instrument for every purpose 


Taylor Retort Regulators, Tycos Type ‘“‘P’’ Temperature Regulator 
Tycos Recording Thermometers Tycos Self Acting Pressure Regulator 
Straight and Angle Stem Thermometers, Tycos Tell Tale Thermometer. 

311 


a ©) i} 
\ 
\ 
\ 
\ 
\ 


THE CANNING TRADE. 


March 18, 1922 


A SERMONETTE FOR CANNERS 


CHARACTER IN THE LABEL ITSELF. 
NO. 4 


H, YES, the canned foods label may have its 
O own individual character, unrelated to the char- 
acter which it derives from the product upon 
which it appears. In speaking on this matter, we are 
reminded of the effort recently made by an industrious 
investigator to trace to their source all the jokes with 
which our friends are accustomed to regale us. We 
are unable to precisely recall the result of the learned 
investigation. It would seem, however, that of all the 
jokes uttered since the time the sense of humor first 
found outward expression amung us, that there wer2 
only thirteen jokes that possessed the redeeming qual- 
ity of originality. ;For instance, there is the joke so 
frequently uttered of the mother-in-law; it has been 
a staple joke during long centuries and upon it count- 
less millions of variations have been played; ever an- 
cient it would seem to have the quality of being ever 
new. 

The jokes so repeatedly and so inanely uttered of 
dear Philadelphia are, after all, not jokes at all, but 
rather slanders upon the City of Brotherly Love. We 
do not wonder at the deep feeling of resentment ;felt 
by the citizens of Philadelphia when their fair city is 
made the butt of many a silly quip and jest. It will 
be unnecessary to emulate the remaining eleven fun- 
damental jokes, the two cited being perhaps the most 
venerable. 

There is some connection, we fear, between the 
myriad millions of jokes uttered upon only thirteen 
basic merry jests, and the myriad millions of canned 
foods labels that have appeared from the beginning 
with perhaps only thirteen original ideas to be found 
among them; for it will scarcely be denied that there 
is a very monotonous sameness to be observed among 
canned foods labels. We haven’t the slightest desire 
to discuss the pretty, or handsome, or beautiful label, 
for it may be said that the greater number of canned 
foods labels are at least that, that they are pretty, or 
handsome, or beautiful. It is, of course, desirable 
that a canned foods label shall have beauty to com- 
mend it, but it is important that it shall have char- 


acter or distinction to commend if it would have real 
and also enduring value. Whilst we have very definite 
notions as regards character or distinction in the 
canned foods label, we readily admit our helplessness to 
set down a formula that could be taken as a dependable 
guide by the canner who would have his label to show 
something of character or distinction. It will be clearly 
seen that it is an individual matter requiring indi- 
vidual treatment. ‘ 

There is one canned foods label of which we ar2 
reminded that has open sesame into countless thou- 
sands of American homes. The label of which we speak 
has nothing of so-called beauty to commend it; on? 
looks in vain for the faintest trace of embellishment 
in it. But it is an eminently practical label; and it is 
crowded to the full with distinction. Given a place 
among all the labels which now appear upon canned 
foods, this label would stand forth probably the most 
distinguished of all which brings us to the crux of 
the situation—the position which the canner would 
have his label to take when grouped with other labels. 
If it be true that nearly all canned foods labels are 
pretty or handsome, the merely pretty or handsome 
label will be merely one of an array of labels that may 
be so described. Not long ago the writer was an inter- 
ested observer of a display of canned foods upon which 
a merely pretty label appeared. The label was, after all, 
a weak and vapid thing as merely pretty things often 
prove to be. How blankly these labels met the eye, 
and all because they were devoid of character or dis- 
tinction. Though it may be difficult to define what 
is a label of character or distinction, it is not at all . 
difficult to distinguish :such a label from still other 
labels in which there is no character. Canned foods 
labels should also Have “advertising value”, a quality 
which the greater number of them now lamentably 
lack. But we shall not stop to consider the advertising 
value which the canned foods label should have; we 
shall come to that after we shall have reasonably ex- 
hausted the more important question of character or 
distinction in the canned foods label. 
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VARIETIES OF TOMATOES. 


ON 
LANDRETH S TEN TON........... ......... 
FAVORITE 


ROVAL. RED 
PERFECTION 
MATCHLESS 


OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin 
Okra Spinach Cauliflower Beans 
Snap Dwarf Lima Sugar Corn Peas 


The Lindreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prices will be found as low as such quality can be sold. 


TOMATO—“The Landreth” D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 


Price $9.00 per pound 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale 


— Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—Complete corn canning outfit, wagon scale, ele- 
vator, Model MMA cutters, Ulery silker, Burnham double cooker, 
Harris Hoist, Zastrow Hydraulic crane, cooling tank conveyor, 
trackage, trolley s, can elevator, conveyor distributor, engines, 
dynamo, motors, etc. New Hartford Canning Co., Utica, N. _ 


FOR SALE —Bargains in machinery for canning 
corn, peas, string beans, pumpkin, etc. 6 steam en- 
gines, 3 Pohl 35 H. P. gasoline engines, generators, 


motors. Write for price list. S. F. Sherman, Utica, 


FOR SALE — Morgan 7-track Nailing Machine, 
Motor driven, on wheels. Will equip same with Motor 
suitable for your current. First class condition. $650.00 


with Motor. Chas. N. Braun Machinery Co., Ft. Wayne, 
Indiana. 


FOR SALE — Squirrel Tomato Washer, Tomato 
Sorting Table, Monitor Thomas Tomato Scalder, Cyclone 
Machine and Pump, Pulp Finisher. 80 Gallon Copper 
Jacket Kettle. Monitor Pea and Bean Cleaner, Ayars 
Pea and Bean Filler. Two retorts 40x60 with cages. 
Address Box A-947 care The Canning Trade. 


FOR SALE—Burt Labelers rebuilt equal to new, 
latest type, up-to-date, $250.00. Knapp No. 2 Label- 
ers cheap. S. F. Sherman, Utica, N. Y. 


FOR SALE—Complete system for conveying 


cans from R. R. cars to second and third floors and 
distributing to storage or direct to fillers. Complete 
automatic conveying system taking crates through 
cooling tanks to warehouse. Going out of business. 
New Hartford Canning Co., Utica, N. Y. 


FOR SALE— 
1—15 H. P. Horizontal Engine $35. 
1—Blake Pump, 2-inch inlet, 114 discharge $40. 
1—22-inch Burr Stone Mill $50. 
8—32x48 inches Closed Retorts with thermometer 
and gauges $50 each. 
75—Crates for retorts $2 each; 2 crates for each 
retort. 
1—Kern Finisher $100. All in good order. 
Address Box A-943, care of The Canning Trade. 


FOR SALE—At 50c of actual values to quick buyer. 

1—Hawkins Eight Disc Exhauster. 

1—Sprague Tomato Washer. 

1—40-48 inches Open Process Kettle. 

6—Kettle Crates. 

24—Round Top Factory Stools. 

1—New Pulsometer Waste Pump. 

All like new and guaranteed. Also six dozen new 
“Smiley” Peeling knives. 
Virginia. 


FOR SALE—2 Invincible Green Pea Separators, 
in good condition, with new belts, picking table with 


only one machine. Address Red Creek Cang. Co., Red 
Creek, Wayne Co., N. Y. 


FOR SALE: 
1 Monitor Washer and Scalder. 
1 Anderson-Barngrover Continuous Cooker 
for No. 2 cans. 
1 Premier Peach Peeler. 
1 Premier Peach Washer. 
All brand new and first class condition. 
Box 95, Griffin, Ga. 


Address 


Address Box 62, Blackstone, , 


FOR SALE—tThe following Tomato Machinery at a very 
low price. All are in first class condition, used for three can- 
ning seasons of about ten weeks each. 

Sprague, Lowe Sanitary Pulper. Sprague, Lowe Tomato 
Steamer. Merrill Soule Four Pocket Can Filler without cooker 
hopper, No. 1 cans. Rotary Tomato Washer—Screen Type. 
Galvanized Bucket conveyer 10’ long 12” Buckets. Two Copper 


Process Tank coils for 6’ tank. S. C. Morris 105 Liberty St., 
Brooklyn, N. Y. 


Machinery— Wanted 


WANTED—One 40-inch Rotary Pea Separator. 
One 60-inch Pea Separator and Two Harris Hoists. Ad- 
dress A. K. Robins & Co., Baltimore, Md. 


WANTED—Two used Pea Blanchers in A No. 1 
condition. Winorr Canning Co., Circleville, Ohio. 


WANTED—Two Collossus Graders. Advise per- 
forations of screens. Will also buy a few extra Screens. 
Address Box A-932, care The Canning Trade. 


WANTED—One 40x72 closed retort with 3 crates 
thermometer and gauges. Must be in good condition. 
Red Creek Cang. Co., Red Creek, Wayne Co., N. Y. 


WANTED—1 Pea Cleaner, small size. 
1 Monitor Pea Grader. 
1 Blancher and Washer. 
1 Seven Pocket M. & S. Corn Filler. 
1 Pea Filler. 
1 Corn Silker. 
Green Pea Elevators. 


Address The Frankford Cang. Co., Ltd., Box 658, 
Trenton, Ont., Can. 


WANTED—Two 4x72 closed retorts with ther- 
mometer and gauges. Must be in good condition. Ad- 


dress Box 122, Fruitland, Md. 
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WANTED—Second hand Ayars Tomato Washer 
and Scalder or other good make. Second-hand Ayars 
Rotary Single Filler for No. 3 cans tomatoes. Name 
conditions, price and how old. Address Box A-946 
care The Canning Trade. 

WANTED—Tomato pulp, can use several cars at 
right price; must be good gravity and made from whol: 
tomatoes, must come within the U. S. Food Laws as to 
bacteria and mould. D. Canale & Co., Memphis, Tenn. 


For Sale—Factories 


FOR SALE—A small, well located canning plant. In the 
trucking section of Long Beach, Miss. The place with a cli- 
mate where you can operate twelve months in the year. Plant 
equipment to handle vegetables of all kinds and shrimp and 
oysters. Plant erected only a year ago. The building hold- 
ing the main plant is 45 feet by 60 feet, the boiler house be- 
ing separate from the main building, measuring 30 feet by 
20 fet. This plant can be bought for $5,000 cash. Address 
P. O. Box 37, Gulfport, Miss. 


FOR SALE—Well located cannery property at 
Jessup, Md., with 214 acres of ground, two dwelling 
houses for hands, double garage, wagon scale and usual 
out buildings. An ample acreage of Peas, Stringless 
Beans, Tomatoes, Okra, Lima Beans, Sweet Potatoes 
Apples and Pears can be contracted for. Jessup is on 
the B. & O. R. R. sixteen miles from Baltimore, and 
has favorable freight rates to all points. Splendid 
roads give canner a large territory in both Anne Arun- 
del and Howard County to draw produce from. An 
atractive price will be named to those interested. The 
Chas. G. Summers Co., Russell and Worcester Streets. 
Baltimore, Md. 


FOR SALE—40,000 cases capacity tomato can- 
ning plant at Stevensville, Queen Anne Co., Md. Lo- 
cated on railroad siding and near small town. Tomato 
acreage obtainable in any amount up to 500 acres or 
more. Will sell reasonable. Address Box A-942, care 
The Canning Trade. 


FOR SALE—New canning building, 14% stories, 40’x80’; 
peeling shed 40’x50’, equipped with all new modern machinery; 
Monitor Steam Scalder, Ayars Rotary Filler, Exhauster, Closing 
Machine, Steam Hoist, 3 Iron Kettles, Boiler, Artesian Water, 
Water Tank, Pipe Connections. Located at Smith’s Wharf, Va., 
on Potomac River, 15 miles from Fredericksburg. Sufficient 
local labor to operate plant. Attractive price. Address Cottage 
Packing Company, Montrose, Va, 

FOR SALE OR LEASE—Corn Canning Plant, lo- 
cated in Southwestern Ohio corn belt. Fully equipped 
for operating 1922 season. No trouble to secure acre- 
age or labor. For particulars address Box A-954, care 
of The Canning Trade. 


FOR SALE OR LEASE—A well equiped Tomato 
Cannery in South Jersey, near Vineland, in a section 
where contract acreage and good quality can be se- 
cured. Pears, peaches, berries and sweet potatoes can 
also be secured and packed to advantage by the right 
parties. Address Torsch Packing Co., 1501 Russell St., 
Baltimore, Md. 


NG MACHINERY 


FRUITS- VEGETABLES: FISH-Evc. 
A.K.ROBINS S Co BALTIMORE, MD. 


WRITE FOR CATALOGUE 


CANNI 


THE CANNING TRADE. 
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FOR SALE—A fully equipped modern Canning Plant, 
located in the heart of the canning trade in the extreme South- 

land; factory 300 feet long by 75 feet wide, with modern 
machinery throughout equipped for canning shrimp, oysters, 
and sweet potatoes. An inexhaustible supply of shrimp, and 
oysters available to operate the plant nine months of the year. 
Plenty of competent labor, and the best opportunity for mak- 
ing money offered today in the canning trade. This plant and 


the lands and everything in connection with it can be bought 
for $20,000 cash. The land and foundation are worth more 
than that. 


Address P. O. Box 34, Biloxi, Miss. 


FOR SALE—Canning factory, Federica, Del., on the Murder- 
kill River and new State highway Includes large factory build- 
ing and two large warehouses and all improved machinery in- 
stalled for the canning of tomatoes and pears. The plant is sit- 
uated in the best fruit belt of the State, and peas, corn, tomatoes, 
berries, apples and pears can be secured in large quantities for 
the operation of the plant. This is the old established business 
canning the Blue Hens’ Chicken Brand. Also several cars No| 3 
and No. 10 Continental Sanitary Cans in Cases. J. S. Rey- 
nolds & Co., Frederica, Del. 


FOR SALE—A modern Canning Plant, situated in 
the most productive farming and fruit growing county 
in Western New York. Located on railroad and State 
Road Trunk Line. Five new buildings constructed of 
cement blocks and equipped with canning machinery. 
Labor supply excellent. Address Box A-949 care The 
Canning Trade. 


FOR SALE—Cannery located eight miles east of 
Milford, in a section famous for tomatoes and fruit 
growing. Capacity 10,000 cases, 3-pound can. Mod- 
ern machinery, in good order. For price and terms ap- 
ply to William R. Murphy, Milford, Del. 


For Sale—Miscellaneous. 


FOR SALE—12 new 40-galion Tilting Copper 
Jacketed Kettles, complete with stands, $115.00 each. 
Address Box A-953, care of The Canning Trade. 


FOR SALE—Hot Bed Glass. Any quantity, and 
size. Write us for prices. Baur Glass Co., Eaton, Ind. 


For Sale—Seed 


FOR SALE—Narrow Grain, Maine Style Ever- 
green Corn Seed, 1921 growing, high germination; sam- 
ples and price on application. Address H. C. Heming- 
way & Co., Syracuse, N. Y. 


FOR SALE—650 bushels very fine quality Alaska 
Seed Peas, field rouged, hand picked, high germination, 
exceptional quality. Address Box A-951, care of The 
Canning Trade. 


WILT RESISTANT TOMATO SEED—Produce big crops 
where all other varieties fail. Recommended by all experiment 
stations. Result of eight years’ breeding. Leading canning 
varieties. Wire or write for circular and prices. Otis S. Twilley, 
Hurlock, Md. 

FOR SALE—150 bushels Refugee Bean Seed, D. 
M. Ferry stock, high germination. Nothing better 
grown. 12 cents per pound. New Hartford Canning 
Co., Utica, N. Y. 


FOR SALE—50 Bushels Rice S. & S. Alaska Pea 
Seed, 8c pound; bags extra. N. J. Agr. Experiment 
Station test 98 per cent. germination. C. S. Stevens 
& Sons, Cedarville, N. J. 


— 
| 


EMPLOYMENT EXCHANGE 
HELP. WANTED. 


THE CANNING TRADE. 


WANTED—Factory foreman, capable of handling help 
and familiar with the packing of quality vegetables and apples. 
Opportunity to work into position of superintendent. Give 


full particulars in first letter. Address Box B-950 care The 
Canning Trade, 


WANTED—Salesmen, experienced and of unquestionable 
ability and character, to sell well-known, high-grade line of 
Food Products to Jobbing and large fancy Retail grocers in Ohio, 
Indiana and Kentucky. Preferably one familiar with canned 
vegetalbes and fruits. Address, giving full details of selling 
experience, age, references and salary expected. Address Box 
B-940 care The Canning Trade. 


WANTED—A thoroughly campetent reliable, well-recom- 
mended man to make high-grade tomato paste. Prefer one hav- 
ing knowledge of the method of making tomato catsup and chili 
sauce. There is an opening in an old, reliable company for a 
good man. In reply state age, experience, reference and where 
last employed, also reason for leaving. State salary expected, Ad- 
dress Box B-955 care The Canning Trade. 


WANTED—We are told there will be a number of tomato 
canners not operating in 1923 for lack of working Capital. To 
a competent, active working canner, of ability, as a factory super- 
intended and managed, we can offer a well equipped house in 
South Jersey in a section where good quality tomatoes can be 
secured on contract, with working capital supplied by us. Write 
full information as to experience and references. Address Torsch 
Packing Co., 1501 Russell St., Baltimore, Md. 


SITUATIONS WANTED 


WANTED—A group of salting stations to look after. Eight 
seasons experience salting two seasons in the South. Am fa- 
miliar with contracting, making and repacking dill pickles. One 
season making kraut. Good reference. Address Box B-934 
care The Canning Trade. 


WANTED—Cannery machinist, 15 years’ experience in can- 
ning and can making machinery, seamers, square and round 


cans. Open for position. Address Box B-938 care The Canning 
Trade. 


WAN'TED—Position as Superintendent-Processor by expert 
in packing all fruits and vegetables, ribbon cane syrup, goods in 
glass, etc. Thoroughly familiar with all machinery. Reliable 
and dependent and can furnish best of references. Address Box 
B-914, care The Canning Trade. 


POSITION WANTED—Capable of planning, erecting, equip- 
ping and operating fruit and vegetable cannery. Reasonable 


salary and bonus accepted. Address Box B-924 care The Canning 
Trade. 


WANTED—Position as superintendent or factory manager 
with can manufacturer. Ten years as factory superintendent of 
firms manufacturing 750,000 cans daily. Up-to-date on factory 
conditions, and solder saving machine of own -invention. A-1 
reference. Box B-944 care The Canning Trade. 


WANTED—Position as Superintendent. 20 years’ ex- 
perience canning fruits and vegetables, Experienced in the 
manufacture of all grades of preserves, jams, jellies, tomato 
catsup, chile-sauce, mustard, vinegar, apple and grape prod- 
ucts. Experienced in standardization of operations and pro- 
duction costs. Middle aged. Open for position at once. Ad- 
dress Box B-945 care The Canning Trade. 


WANTED—Position as salesman with an up-to-date can- 
ning concern. Have had selling experience for years traveling 
the wholesale grocery trade of the country. Best of reference. 
Address Box B-948 care The Canning Trade. 


WANTED—Am open for a position with any responsible 
packer of baker beans, catsup, chili sauce and tomato products. 
I thoroughly understand the manufacture of these particular 
products, having held an executive positon tor the past five 


years with one of the largest packers in the U. S. Address 
Box B-952, care of The Canning Trade. 


WANTED—Position as superintendent or processor. Quality 
packer of tomatoes, string beans, beets, sweet potatoes, and fruits. 
Can build factory and set machinery. Best of reference:. Ad 
dress Frank Sanders, Maryesville, Ohio. 


Can Prices 


American Can Company 


January 11th, 1922. 
American Can Company announces the following prices 
for Packers Cans, Sanitary style, bulk carloads, f. 0. b. ship- 


ping points, effective January 11th, subject to change without 
notice: 


Per M 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Fidelity Can Company 
Baltimore, Md. 


Prices Quoted on Request 


March 13, 1922 


March 18, 1922 


(*)H. H. Taylor & Son. 


CANNED VEGETABLES 
ASPARAGUS*—(California) Balte. 


No. 2% White Mammoth.. 4 00 


‘ Green, — 
White, Medium... ... 
Green, “ .350 
White Small _.. ..... 
“ Green “ 
Tips White 8q 
“ Green, 8q.... 3 50 
“ Rnd..... Out 


BEANSt—N 0.2 String, standard Green 


‘ Cut White 1 08 
= 5 00 
White Wax Standard 1 00 
“ 2, Limas, Extra............ 
“  gstandards..... ...... 
> 1 00 
9, Red Kidney, Stand... 1 *0 
BEETSt —No. 3, Small, Whole 1 60 
“ 2, Standa: 106 


CORN!—No. 2, Std. Ever., fob. Balto. 1 00 
“ gtd. Evgr.,f.o.b.Co.. 


“ Std. Shoepegf.o.b.Co 95 
 gtd.Shoepegf.o.b.Balto. 1 00 
 Ex.8td.Shoepegf.o.b.Co. 1 05 
& ‘Fey Shoepeg f.o.b.co. 1 20 
‘gtd. Maine Style Balto 1 CO 
Std.MaineStylef.o.b.Co. 95 
= “ Ex. Std. Maine Style..... 1 05 
“ Ext. Std. Style f.o.b. Bal. 1 15 


Extra f.o.b. County...... 


MIXED No. 1 00 
BLES FOR 8OUPt 5 25 


TOMATOESt 3, 


PEAS! 2s—No. 1, Sieve......f ob factory 


No.1, EJ S8tds. No,4Sieve 980 


éAUERERAUTI—No. 2, Standard... 
SPINACHI—No. 2, 
40 

6 60 


Cal. f.0.b'coast 
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CANNED VEGETABLE PRICE&—Continued. 
Baltes. N.Y. 
SUCCOTASH!—No. 2, Green Beans......200 1 30 
“ With Dry Beane 125 2 00 
New York 1 75 
SWEET POTATOES}-No. 2, Standard 8 105 
‘* No.3 8td.f.0.b.Balto 125 115 


“  Btd. f.0.b.Co. 110 Out 

98td.f.o.b 80 Out 

Std.f.0.b.Co.4 00 4 25 
TOMATOES!-No. 10, Fancy, f.o.b. Bal. Ou Out 
Jersey, “ Fac’y ...... Out 

Stand.,  Balto490 475 

Stand. “ Co... 475 425 

Sani.5% in.cana145 1 50 

Jersey, f.0.b. Co. Out * Out 


Ex. Std., “ Balto. 1 70 


White 


Red 
“ Choice 2}és 2 
GOOBEBERRIES§—No. 2, Stand. 
* 10, 900 00 


PEACHES*—No. 2%, Cal. Stand. L. C.. 265 
“ Ex.8td."...290  ...... 
PEACHESt—No. 1, Ex. Sliced Yellow 160 1 65 
2Standard White... Out Out 


si Yellow 2 25 
White.. 2 50 


(t)Jos. Zoller & Co., Inc. 
New York prices corrected by our special Correspondent. 


CANNED FRUIT PRICES—Continued. 


Red, 
RASPBERRIES§—No 


OYSTERS§— 5-0z. Standards 
4oz. 


ry “ Stand “ 72% 
Cal. 
TOMATO PULPt-No. 10, Standard pleases 275 
CANNED FRUITS 
APPLES—No. Me. ¥ 57 5 & 
0, Mich Out 
APPLESI-X Md,, \ f.0.b. Co........ 4 FO Out 
= vid Baits. 450 Out 
a., Out 
APRICOTS—No. 2%, Cala Choice....... 285 285 
BLACKBERRIES§—No. 2, Standard...125 230 
10, 9 60 
“2, Preserved..150 Out 
“ 2, In Syrup....125 130 
CHERRIES§—No. 2, Seconds, Red........ 
White..... Out... 
Stand Water........ Out 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. ($)Wm C. West & Co. 


Balto. 


PEARSt—No. 8, Standards in Water..... 1 75 


. 2, Bahama Sliced Extra Out 


Gra 
Sliced “ Std. Out 
Grated" “ 


Crushed Extra......... Out 


10, water.......... 10 00 
No. 2, Ex. Stan. Syrup.. 
Preserv: 


2 20 

Extra Preserved.... 2 50 

Standard............... 1 60 

1, Extra Preserved..... 1 30 

1, Preserved............... 13 

* 10, Standard Water...... 7 50 


CANNED FISH 
HERRING ROE*—No. 2, Standard 


No. 3, Standards, White. 200 200 


ca 
mustard keyless.. 
mustard keyless.. 
California, per cse. 


CAR Domenie per case 
F. O. B. Eastport, Me., 1920 pack 
% ot 2 65 


1 ovals. 
TUNA FIsH—Per case, white 


Selected, Yellow.....350 350 
“ Seeonds, White.....160 .... 
Pies Unpeeled........125 1 26 

No. 10, “ Unpeeled.......400 425 
Peeled............800 8 00 
PEARSt—No. 2, Seconds in Water. 
Standards 1 60 

in Byrup......135 160 
8. Seconds in Water........... Out 


**** Many 


i=] 


R SBRSRESa 


| 87 
N.Y 
Peeled, Ex. ee 2 50 2 60 : 
White, Large.. 400 APPLE*- 1 35 
3 80 * 2%, Hawaii Sliced Extra 300 250 
Out Stand 2-75 273 
“ "Extra 250 2.50 
 @rated Extra 225 2 25 
3 50 10, 
“10, Shredded Syrup........ Out... 
EANBt No. 1, Plain... 2, Eastern Pie Water... Out 
2, In Sauce........ 1 20 1 25 Seconds, Balto. PLUMSt—No. = 
110 
2, Black Water. 175 200 
Out 
STRAW- out 
5 215 BERRIES§ Out 
Out Out 
Out Out 
Out is Out 
116 Out 
Out 
Out 
95 LOBSTER*—t-Ib. Flats, 6 65 
% -Ib Flats, 8 doz... 3 6L 
Out 4Flat 1 75 
1 20 130 123 : 
Out 6-02. Out 
115 (Out | Syrup...... 225 2 30 SALMON® “ 1, Red Alaska, Tall...... 3 35 
“Extra Std. Western........ ...... Out Ex. Preserved......275 Out 
“1, Pink, Tallgg 115 1:17% 
be “1, Columbia, Tall... Out 
Chums, Talla 105 1 00 
NO. Yellow... ...... Out Medium Red, Talls__. 150 ; 
“Fancy Petit Pois........125 130 
PUMPKINI—No 3 Standard.............. Out 1 25 
; 10, OUG 3 00 No. 72s 
150 
1 60 Cal. Blue 
200 Cal. 1s 
6 80 Cal. %s Striped ................ 


yh 
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BALTIMORE, MONDAY, MARCH 13 1922 


EDITORIAL JOTTINGS 


Great Expectations — Now that Canned Foods Week has 
passed into history for this year—it is to be put on yearly, you 
will recall—the novices in advertising are arleady asking what 
effect it has had; and not a few of them are carefully (?) check- 
ing up the results of this big advertising effort. To them any- 
thing spent in advertising appears as money wasted unless they 
can check immediate results. And it is so easy to back up their 
positions that it is no wonder the novice regards all advertising 
in just that way. 


For the sake of next year’s Canned Foods Week, and to help 
these honest-intended in their search, let us examine a little into 
this. The entire purpose and intent of Canned Foods Week, and 
the every effort on the part of all, throughout the country, who 
did take part, together with such expenditures as were made, was 
to tell the housewives that canned foods are fit foods and good to 
eat and that they should use them in their menus. This, of 
course, is the best kind of advertising, and if the people respond 
to the canner’s invitations—and if the canners have lived up to 
their claims by offering such goods as must please the con- 
sumer—and make careful note of that—then there will be a con- 
siderable increase in the consumption of canned foods, because 
more people will use them. And we believe this will be the re- 
sult. But will it be at once noticeable? It cannot possibly be! 
Look how it will proceed: 


The timid towards canned foods will ask her grocer—de- 
liberate a while—and—then buy a can. She will prepare it and 


place it upon her table, with more hestitation and fear, lest her 
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liege lord may rise in his path and strike off her head. It may 
even be a day or two before her courage reaches the point of 
doing this. Then she notes that they eat and like her selection, 
and she feels pleased with herself—but she is not going to force 
these things too rapidly on them—take it easy, lead them along 
carefully. She is a fortunate victim of Canned Foods Week, but 
her addition to the general demand for canned foods must grow 
slowly. And it must grow sufficiently to enable the retailer to 
increase his orders upon the wholesaler, and the accumulation 
of these increases must be awaited before the wholesaler calls 
upon the canner. So you see, it must be a slow and circutious 


route by which the benefits ultimately reach the producers of 
the goods. 


But look what it means! This new recruit, multiplied by 
thousands throughout the country, has become a constant user 
of canned foods—she has been permanently added and will go 
on year after year using them—not only using them, but in- 
ducing others to do likewise. Now you can see the need—the 
urgent need—of the canners having done their proper part and 
of continuously doing their proper part in giving a “want-more” 
quality in every can; for if that be done then these new con- 
sumers soon become not only constant consumers of canned foods 
themselves, but boosters for them among all their friends. In 
what manner could you build more permanancy than this. And 
it was begun by advertising. The effect of advertising properly 
and honestly done is never lost—because you have thereby told 
somebody something he or she did not know before and you can 
never “untell” them. Was Canned Foods Week a success? Tell 


me what kind of goods the new consumer received, and I’ll answer 
you. 


But There Are Others—The science of advertising is a most 
interesting study and as a business very closely resembles the 
canning industry in many respects. People do not have to be told 
to eat, and if canned foods had always been good to eat—or we 
should more correctly say, if all canned foods had always beer 
good to eat—there would be no need of a Canned Foods Week 
to adveztise them now. They have to be advertised now be- 
cause, in years past, the public has been abused—is abused today 
by some narrow-visioned canners. The goods and their great pos- 
sibilities have been misused or abused. And that 1s true with ad- 
vertising: men used to deceive and lie and cheat until advertising 
lost all standing with the general public. This has all been 
changed and reputable houses are zealously careful that nothing 
but the strictest truth enters their advertising; the Advertisng 
Clubs of the World have a Vigilance Committee that attends to 
the others by hailing them before the courts for misrepresenta- 
tion. They have cleaned up advertising, so far as the honesty 
goes; but they have not been able to tell all men how to best 
employ advertising; how to use it in the right way, or how to 
avoid and help drive out the illigitimate forms of advertising— 


_ the catch-penny schemes to take money out of the advertisers’ 


pockets, and which can only give a bad name to all advertising. 
It ought not to be necessary to tell hard-headed business men 
such things, and yet they are the ones who seem to fall most 
easily into the plans of these schemers. There is a right way 
and a wrong to advertise, as there is a right way and a wrong 
way to pack canned foods, and above all there are good mediums 
and there are bad mediums to use in advertising. If the adver- 
tisers used their business discernment in these matters as thy 
do in all others, apparently the tremendous wastage in advertis- 
ing expenditures would be saved, advertising, per se, would be re- 
lieved for all time of the charge that “advertising does not pay,” 
and the legitimate mediums would be able to render an every in- 
creasingly better service. Some men seem to buy advertising like 
geese following their leader; others seem to turn off their think- 
ing aparatus and accept the most palpable lies without question; 
others just throw around a set sum of money and when results 
do not come up to expectations, blame all advertising, instead of 
blaming themselves. And our industry presents many shining 
examples of these classes. 


Did you ever stop to notice that the daily papers which 
carries the confidence of the public, to which men turn with a 
complete feeling of dependence upon its reliability, is seldom if 
ever the paper carrying the most advertising? It’s a fact. The 
reason is that that paper devotes its time mostly to serving its 
public, the other concentrates its time upon advertising, This 
is surely not complimentary to the sense of the advertiser, for 
certainly the advertising medium backed up by the confidence of 
the readers must be the better medium. But just as the con- 
sumers will one day know canned foods and use the good ones, 
avoiding the poor, so will the advertisers soon carefully sort out 
the wheat from the chaff, place their money where they know 
it will produce the maximum of results, put through and con- 
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sideration behind their advertising and thereby automatically 
eliminate those elements which now disgrace all advertising. For 
we have an abiding faith in the triumph of right and justice, 
whether it be canned foods, shoes, stockings or advertising. . 


Something Substantial—But why these ethical dissertations 
when all canners want to know how they can sell No. 2 stan- 
dard tomatoes at 80c as futures, and make any money? But if 
the canner cannot answer this question satisfactorily—and he 
cannot—why expect us to do so? Canners of high and low degree 
have assured us that it is utterly impossible to produce the goods 
at such a price; that they do not intend to pay more than 15c 
per basket for the tomatoes, which is less than $10 per ton and 
yet they cannot pack for such prices; and that if better prices 
are not to be had, then they will not operate this season at all. 
A corn canner says that if the growers insist upon $15 per ton 
for corn then he will not run his factory, and so it goes. Well, 
if these men are certain of what they say, and have the courage 
to act as they threaten, is there anyone daring enough to say 
that they are not wise? But will they do it? They ought to. 
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For 


VINEGAR-- 


K Gg CIDER-- 


Also PICKLES-. 
BARRELS SoftDrinks, ete. 


Pekin Cooperage Co. 

25 Broadway, New York. 

Ambridge, Pa. 
Mobile, Ala. 


Peoria, Ill. 
Port Arthur, Tex. 
New Orleans, La. 


CHICKASAW COOPERAGE CO. Memphis, Tenn. 


THE 
MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


By W. 


G. HIER 


former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 


New Processes Bottling the same with- 
Complete formulas out after sterilization. : 
ANEW, simple, accurate, How to trimming {f 
pulp testing method. pulp the ———— will ’ 
The scientific preparation approve. 4 
of non-preservative cat- Twelve chapters of solid 
sup. meat—no trimmings. 


$5.00 POSTPAID 
CASH WITH THE ORDER 


ORDER THROUGH 


“The Canning Trade” 


L. A. SEARS 


Formerly President 
National Caniers Association 


writes:- 


“We are very glad to sub- 
scribe for the Wheeler Service 
Bureau, and believe this is an 
effort in the right direction. 

* * * * * 


The Wheeler Service Bureau. 
will bring the light of day 
upon transactions of this 
kind (unfair transactions) 
It isa protection to the honest 
canner and the honest jobber, 
and a deterrent to those who 
are inclined todo a crooked 
business. ’’ 


WHEELER SERVICE BUREAU 
280 Broadway, - - New York 


We Manufacture 


Dependable Canning 
Machinery 


Pressure Retorts and 
Cooking Kettles, 


Various Sizes and 


Designs 


ROBINS-BECKETT 
CAN CLEANING MACHINE 


This machine removes dirt and rust from tops, 
bottoms and sides of any size can from flats to No, 
10’s, 


Write for general catalogue 


A. K. ROBINS & CO, 


(ROBT. A. SINDAL, Owner,) 
BALTIMORE, MD. 


i 
Hi 
Hi 
| 
i 
Hil a 
| 
| 
‘ 
| 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


MACHINE AND BOILER WORKS 


2639 Boston Street 


WORKS 


OYSTER STEAM BOX 


Edw. Renneburg & Sons Co. 


Baltimore, Md. 


ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE 


= - MARYLAND 


fer PACKERS 2 
| MANUFACTURER 


d 
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SMILE 


WHAT SHE OBJECTED TO 

Norah, the maid, went to consult a fortune-teller, and re- 
turned wailing bitterly. 

“Did she predict some great trouble?” asked her mistress. 

“Och, mem, sich terrible news it is she’s told me!”” moaned 
Norah, rocking back and forth and wringing her hands. ‘‘She’s 
afther tellin’ me, me puir faither worruks hard shovelin’ coal 
an’ tindin’ foires fer a livin’.’’ 


“But that’s no disgrace. You should be glad he has a good 
job, with things as they are.”’ 


Och, mem; job, is ut? It’s dead he’s b‘n these noine vears 
now!”’ 


DOUBTLESS 

A fashionable woman who collected her own rents in order 

to save expense found one of her tenants in an obviously discon- 

tented frame of mind and promptly decided to forestall com- 

plaints by making some. She ended with: ‘‘And the kitchen, 
Mr, James. is in a terrible condition.”’ 


“Yes, ma‘am, it is,”” Mr. James agreed; ‘‘and you’d look 
the same way if you hadn’t had any paint on you for six years ” 


SAVING HIM PAIN 


Boy to His Dad—‘‘Dad, can you sign your name with your 
eyes shut?” 


His Dad—“‘Certainly.”’ 
Boy—‘“‘Well, then, shut your eyes and sign my report 
card.’’—The Boys’ Magazine. 


APPRECIATED 
“‘How do you feel tonight?”’ 
“Oh, way above par.” 
that?” 


“My girl told me she takes lots of stock in me.’’—Yale 
Record. 


WHAT SHE OBJECTED TO 
“Cheer up, sister, your husband is now in heaven!” 
“Yes, and so is his first wife, whom he idolized.”’ 


HER ONE CHANCE 

“Auntie,” romantic Annabel inquired of an unmarried 
elderly relative, ‘‘did you ever have a proposal?” 

“Once, dear,’”’ the aunt replied. ‘‘A man asked me over 
the telephone to marry him, but he had the wrong number.” 

WHAT HAS HE TO LIVE FOR? 

“Do you think I shall live until I’m ninety, doctor?” 

“How old are you now?” 

“Forty.” 

“Do you drink, gamble, smoke, or have you any vices of 
any kind?” 

“No, I don’t drink. I never gamble, I loathe smoking; 
in fact, I haven’t any vices.”’ 


“My good man, you are dead now, but lack the courage 
to admit it.” ‘ 


THE STORK’S RIVAL 

“Mother,”’ little Archie said, ‘‘it wans't the stork that 
brought baby.” 

“Who was it, then?’’ his mother asked, curious to hear 
what idea her small son had in his head. 

“It was the milkman,” Archie replied with ahsolute posi- 
tiveness. ‘‘He has a sign painted right on his wagon: ‘Families 
Supplied Daily.’ ” 


EXCEPT FOR DRY TRAVELERS 
Traveler—It’s a nuisance—these trains are always late. 
Resourceful Conductor—But, my dear sir, what would be 

the use of the waiting-rooms if they were on time?——-Numero 
(Turin). 
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WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them. 


ing Machines. See Paring Machines. 
anmaking Machinery. See Can- 
makers’ Machinery. 
BAROMETERS 
Taylor Instrument Cos., Rochester, N. Y. 
BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable 


Ayars Machine Co., Salem 

K. Robins & Co., Baltimore. 

they pressure. ‘See Pumps. 


BOILERS AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicago. 
fie Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 

Louis A. Tarr, Inc., Baltimore, Md. 


Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
Canton Box Co., Baltimore. 
D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 
Paper Products 
Boxing Machines, can, See Labeling Machines, 
car. 
BROKERS. 


C. L. Jones & Co., cago. 

J. M. Zoller Co., ng Md. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencil is. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem 
Can Fillers. See Filling "Machines. 


CANMAKERS’ MACHINERY. 


Ams Mee chine Co., Max, Baws York City. 
E. W. Bliss Co., Brooklyn 

Can Mehy 

John R. Mitchell *Baltimore. 

Morral Bros., Morral, 

Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 

Stevenson & Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co. Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 
Can Openers. 
an Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 
Atlantic Se Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 
Continental Can Co., Sa. N. Y. 
Fidelity Can Co., Baltimore. 


Heekin Can Co., "Cincinnati, oO. 


Sie Can Co., Baltimore. 
Southern Can Baltimore. 


Virginia Can Co., Roanoke, Va. 
Cans, fiber. See Fiber Containers. 

CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem. N. J. 
A. K. Robins & Co., Baltimore. 


Capping sieehiane, colderless. See Closing 
Machin 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
H. W. Caldwell & Sons Co., Chicago. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, ete. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & GRADING MACHINERY, 
peas, bean, seed, etc. 
estes Mfg. "Co., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Scott Co., Baltimore. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. 
Clocks, process time. 


N. Y. 


See Washers. 
See Controllers. 


CLOSING MACHINES, open top cans. 


Co., Max, New City. 

EB. Bliss Co., Brooklyn, N. Y 
Can.eron Can Mchy Co.. Chicago. Tn. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Coated Nails. See Nails. 
Coils, copper. See Copper Coils. 
Condensed Milk Canning Machinery. Sve 

Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 
& CARRIERS, canners. 


W. Caldwell & Son Co., Chicago. 
& Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., Baltimore 


COOKERS, continuous aghtetios. 
Ayars Machine Co., Salem, N. J. 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn, See Corn Cooker- 


fillers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 


F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 


Ayars Machine Co.. Salem, N. J. 
Morral Bros., Morral, 
A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 4 
A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 

CORN SHAKERS (in the car). 
Ayars Machine Co., Salem, N. * 


CORN HUSKERS and SILKERS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
McDonald Machine Co., Chicago. 
Peeriess Husker Co., Buffalo, N, Y. 


Coon, eer and Agitators. See Corn Cooker. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., 


Stecher Litho. Co. Rochester, N. 

U. 8S. Ptg. & Litho. Co., Norwood, Yonio. 
Counters. See Can Counters. 

Countershafts. See Speed Regulating Devices 


CRANES and carrying machines. 


A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine ‘Co., Baltimore. 


CRATES, Iron Process. 


Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & C»., Baltimore. 
Zastrow Machine Co. .. Baltimore. 


Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 

H. W. Caldwell & Son Co., Chicago. 

Double-Seaming Machines. See Closing Mchs 
DRYERS, drying machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 


Engines, Steam. See Boilers and Engines. 
-lined kettles. See Tanke glass 


d 
EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo. 
A. K, Robins & Co., — 


Factory Stools. See Stoo 

Factory Supplies. See ues Supplies. 
Farming Machinery. 

Fertilizers. 


FIBRE CONTAINERS fer foed (not her 
metically sealed), 


American Can Co., New Yor 

Continental Can Co., Inc., ens, Chicago. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxboard, etc. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 

Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can, 

Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine’ Co., Cincinnati, — 

Huntley Mfg. Co., Silver Creek, 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Filling Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, qe, 
Rob Co., Baltimore. 
Scott Baltimore. 
Food Cho an oe 
Friction 
fruit Genders. 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS and 
Huntley Mfg. Co., Silver Creek, 
Fruit Presses. See Cider Makers” Mchy. 
Gasoline Firepots. See Cannery _ Supplies. 
Gau pressure. time, etc. See Power Plant 
ipment. 


"flee Cleaning Grading 


GEARS, sient. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 

A. K. Robins & Co., Baltimore. 

Generators, electric. See motors. 

Glass-lined Tanks. See Tanks, glass-lined. 

Governors, steam. See Power Plant Equip. 

Grading Mches. See Cleaning and Gr’d’ g Mchy. 

Gravity Carriers. See Carriers and Con- 
veyors. 

Green Corn Huskers. See Corn Huskers. 

Pea See Cleaning and Grad- 
n 

Hoisting qo" Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers 
Hydrometers (for determining the Benstty 
of Syrupers, Brines, etc.) 
Taylor Instrument Cos., ‘Rochester, N. Y. 
HYGRODEIKS. 
Taylor Instrument Cos., Rochester, N. Y. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’, 
Canners’ Exchange, Lansing B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
¥. H. Langsenkamp, Indianapolis, Ind. 


Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Oil Burners. 
Ketchup Fillers. 


See Burners. 
See Bottlers’ Mchy. 


KETTLES, copper, plain er jacketed. 
F. H. Langsenkamp, ndianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, preces 
Ayars Machine Co. Salem N. J. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneo 
A. K. Robins & Co., Baltimore. 


Lithograph Co., Detroit. 
H. Gamse & Baltimore. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho. Co., Rochester, Se 4 

U. S. Printing & ‘Litho. Co., Norwood, Ohio. 


LABELING MACHINES, can. 
The Fred. H. Knapp Co., Yonkers, N. Y. 


LABORATORIES for analysis of goeds, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 


Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper Products. 
Paper og and Containers. See Fibre Con- 


taine 
See Knives, 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners 
Arabol Co., York City. 
The Fred. . Knapp Co., Yonkers, N. Y. 
PEA BEAN SEED. 
Rice Seed Cambridge, N. ¥. 
Bros., 
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PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
=. Mfg. Co., Silver Creek, N. Y. 
. Robins & Co., Bal timore. 
See Farming Machinery. 


Pea Hullers and Viners 
Chisholm Scott Co., Columbus, 2 
Frank Hamachek, Kewaunee, 


W 
Pea Vine Feeders. 

Chisholm Scott Co., Columbus, > 

Frank Hamachek, Kewaunee, Ww 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES, 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous, 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co.. Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales 
Picking Belts and Tables. See Pea Conners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 


Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 
PYROMETERS. 
Taylor Instrument Cos., Rochester, N. Y. 
REGULATORS. Temperature and Pre<sure. 
Taylor Instrument Cos., Rochester, N. Y 
Retorts, steam. See Kettles. process. 
Rubber Stamps. See Stencils. 
Saecharomeiers (syrup testers). See Cannery 
Supplies. 
SALT, canners. 
Co’onial Salt Co., Chicago, Buffalo, Akron, Ohio. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds, 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Avyars Machine Co., Salem. N. J. 
Tiuntley Mfg. Co.., ‘Silver Creek. N. Y. 
Fdw. Renneburg & Sons Co.. Baltimore. 
A. K. Robins & Co., Baltimore. 
Scalding and Picking Baskets. 
Scrap Railing Press. 
Screw Cans, bottle. See Caps 
Sealing Machines, bottle. Sec Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 

Machines. 

SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago. 
7. B. Rice Seed Co.. Cambridge, N. Y. 
Rogers Bros., Chicago. 
Separators. See Pea Canning Mchy. 

SHEET METAL WORKING MACHINERY. 
FE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, TI. 
Shooks. See Boxes, Crates, etc. 


See Baskets. 


STEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, 


Slicers, fruit and vegetable. and 
Slicers. 


SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, etc.). 
Sinclair Scott & Co., ee 
Huntley Mfg. Co., Silver Creek, N 


March 13, 1923 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New Yoru City. 
Steam Cookers, continuous, See Cookers. 
Steam Jacketed Kettles. See Ketties. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pets and Sorte. brass 
and steel type, burning 
A. K. Robins = ‘Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, 
Mfg. Co., Silver Creek, N a 
A. K. Robins & Co., Baltimore. 


et engine room, line shaft, etc. See 
ower Plant Equipment. 
Supply General Agents. See Gen- 


eral Age 
“see Electrical Appliances. 
SYRUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Peerless Husker Co., Buffalo, N. 
A. K. Robins & Co., di 


Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 
F. H. Indianapolis. 
Slaysman Co. d. 
TANKS, glass lined s 
F. H. Langsenkamp, cette, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
THERMOMETERS Index and Recording, angle 
or Straight. 
Taylor Instrument Cos.. Rochester. N. Y. 
Ticket Punches. See Stencils. 


Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. os San Jose, Cal. 
Ayars Machine Co., Salem. N. J. 

Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co.. Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, etc. See Factory Trucks. 

Tumblers, glass. See Glass Bottles, etc. 

Turbines. See Electrical 

—_—— Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 


H. W. Caldwell & Sons Co., Chicago. 


Vegetable Corers, etc. See 
Vegetable Parers. See Pari Machin 
Viner feeders. See Viners on ffelies. 


VINERS AND HULLERS. 


“Chisholm-Scott Co., Columbus, O. 


Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machin 


Washers and scalders, fruit, etc. See jders. 
WASHERS, can and Jar. 

Avess Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 

Wastin and Scalding Baskets. See Baskets. 


Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Bask 
Wrappers, paper. See Connie Paper 
roducts. 
Wrapping Machines, can. See Labelling Mchs. 


WYANDO Oleaner. 


TTE—Sanitary 
J. B. Ford Co., Wyandotte, Mich. 


q 
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SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


MANUFACTURERS OF 


WEIRTONWW.VA. CAPACITY 600 MILLION CANS PER YEAR 
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